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THE  ART  OF  TEA  BLENDING. 


This  treatise  is  written  for  those  who  have  to 
recognise  varieties  of  tea  by  the  descriptions  that 
are  familiar  to  the  London  broker  and  dealer, 
and  will  be  useful  to  those  who  are  compeHed  to 
blend  tea  without  having  had  the  opportunity  of 
thoroughly  mastering  the  art. 

It  is,  doubtless,  impossible  to  understand  tea 
thoroughly  without  an  apprenticeship  to  the 
tasting ; but  even  a novice  need  not  spoil  good  tea 
(as  good  tea  is  continually  spoiled)  by  injudicious 
mixing.  Even  in  such  a difficult  task  as  tea 
blending,  a few  simple  rules  carefully  followed, 
although  they  cannot  naturally  be  substituted  for 
years  of  experience,  will  prevent  gross  error  and 
ensure  some  measure  of  success. 

Origin  of  Blending  Teas. — The  idea  of  tea  blending 

arose  from  the  experience  that  a beverage  more 

pleasing,  more  satisfying,  and  less  costly  could  be 
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produced  from  a variety  of  teas  scientifically  mixed 
than  could  be  obtained  from  any  one  tea  used  by 
itself. 

Blending  not  alioays  Successful. — No  sooner  was 
this  experience  confirmed  than  mixing  was  resorted 
to  by  nearly  all  those  who  had  the  dispensing  of  tea 
to  the  public.  Some  few  had  marked  success ; 
while  others,  seeing  the  desirability  of  the  practice, 
attempted  it,  but  only  to  fail  in  their  attempts, 
the  end  accomplished  being,  instead  of  an  improve- 
ment, a reduction  in  the  value  of  the  tea  blended, 
sometimes  to  so  great  an  extent  that  a good  clean 
common  Congou  would  have  pleased  equally  well 
and  cost  one-third  less. 

Cause  of  Non-Success.—' The  cause  of  failure  was, 
and  often  is,  the  want  of  that  necessary  training 
which  would  enable  the  mixer  to  understand  the 
characteristics  both  of  teas  which  are  improved  and 
teas  which  are  deteriorated  by  combination. 

The  Art  of  Tea  Mixing. — The  great  art  in  tea 
mixing  is  to  combine  quality,  pungency,  strength, 
and  some  particular  flavour,  so  as  to  please  the 
greatest  number  of  that  portion  of  the  public  for 
whom  the  mixture  is  being  prepared ; and  at  the 
same  time  to  arrange  the  mixture  in  such  a manner 
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that  this  result  may  be  obtained  from  the  smallest 
possible  outlay. 

The  Essentials  of  Successful  Mixing. — To  be  able 
to  accomplish  this  three  things  are  necessary : firstly, 
to  understand  the  taste  of  those  for  whom  the  blend 
is  intended  ; secondly,  to  know  which  teas  will  com- 
bine to  please  this  taste ; and,  thirdly,  to  know  how 
far  the  component  parts  of  the  mixture  can  be 
varied  without  seriously  affecting  its  regularity,  so 
that  advantage  may  be  immediately  taken  of  the 
cheapness  of  any  special  class  of  tea. 

One  Flavour  preferred. — The  taste  for  tea  being  an 
acquired  and  not  a natural  one,  it  necessarily  follows 
that  those  who  have  been  accustomed  to  a certain 
flavour  look  for  that  flavour,  and  are  dissatisfied 
with  any  tea  that  does  not  possess  it.  Drinkers  of 
wine  have  their  fancies,  and  so  have  drinkers  of  ale : 
one  prefers  dry  and  another  sweet  champagne — one 
mild  and  another  bitter  ale ; and  most  tea-drinkers 
also  have  a preference  for  some  particular  flavour. 
This  being  the  case,  it  becomes  essential  for  a 
tea-mixer  to  consider  what  class  of  tea,  or  what 
particular  flavour,  have  those  been  accustomed  to 
for  whom  he  is  about  to  cater.  This  will  be  found 
a question  somewhat  difficult  to  answer. 
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Not  only  is  there,  in  different  parts  of  the  country, 
a complete  difference  of  taste,  but  in  London  alone 
the  flavours  in  demand  are  so  various  that  most 
of  the  leading  retailers  have  been  able  to  mark  out  a 
distinct  line  for  themselves.  In  London  this  is  a 
very  desirable  course  to  pursue,  provided  the  blend 
is  kept  regular,  as  it  secures  the  return,  again  and 
again,  of  the  same  customers,  and  thus  keeps  a 
business — once  it  has  been  launched — steady  and 
progressive. 

Even  away  from  London  it  is  well  to  bear  the 
advantage  of  this  course  in  mind ; and,  while  at 
first  it  may  be  found  to  be  advisable  to  keep  fairly 
close  to  the  established  taste  of  the  neighbourhood, 
a gradual  change,  introducing  some  special  mixture, 
may  be  found  sound  policy. 

Many  mixtures  used  in  London,  although  differing 
greatly,  are  most  skilfully  blended,  much  care  being 
taken  that  no  tea  is  introduced  which  might  act 
detrimentally  upon  any  other  tea  in  the  tray.  The 
majority  of  these  mixtures  are  markedly  distinct, 
one  might  almost  say  opposite ; the  chief  feature  of 
one  being  a ripe,  strong,  rough  Saryune,  and  that 
of  another  a delicate-flavoured,  even-leafed  Ching 
Wo  ; the  foundation  of  a third  is  a plain  Ning  Chow, 
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or  Oonfa,  to  which  is  added  broken  Assam  Pekoe 
Souchong  to  increase  the  thickness,  Assam  Pekoe  to 
give  point  to  the  mixture,  and  a small  quantity  of 
good  low-priced  Kaisow  to  reduce  cost.  But  how- 
ever great  the  divergence  of  the  mixtures,  wherever 
knowledge  and  judgment  have  been  brought  to  bear, 
success  has  followed ; and  although  some  of  the 
mixtures  now  supplied  are  exceedingly  good,  there  is 
still  ample  room  for  future  introductions,  and  also  for 
improvements  upon  those  that  are  at  present  in  use. 

The  importance  of  regularity  of  Blend.  — The 
importance  of  keeping  all  blends  regular  cannot  be 
over-estimated.  Who  would  expect  success  if  his 
mixtures  one  week  consisted  of  fine  Savoury  teas, 
the  next  of  teas  thick  and  dull,  and  the  third  of 
those  of  a sharp,  pungent  character?  Each  mix- 
ture might  be  good  in  itself — all  its  parts  skilfully 
arranged,  and  the  blending  performed  with  great 
care ; but  unless  one  mixture  is  decided  on,  and 
then  closely  kept  to,  complaint  after  complaint  will 
be  made  and  customer  after  customer  go  elsewhere. 
To  obtain  the  necessary  regularity  is  extremely 
difficult.  No  two  parcels  of  tea  are  exactly  alike, 
and  although  teas  may  be  chosen  of  about  the  same 
quality,  chosen  from  those  grown  in  the  same  dis- 
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tricts,  and  blended  in  exactly  the  same  proportions  as 
in  the  mixture  they  are  designed  to  succeed,  the  differ- 
ence may  still  be  so  great  as  to  cause  dissatisfaction. 

How  can  this  variation  be  avoided  ? By  not  chang- 
ing more  than  one  of  the  teas  composing  the  blend  at 
the  same  time.  When  numerous  teas  are  used  in  a 
blend,  the  alteration  of  one  (provided  that  one  is 
fairly  matched)  will  make  a comparatively  small 
variation.  If  the  changes  of  the  various  teas  are 
made  thus  gradually,  few,  if  any,  will  discover  the 
difference. 

When  mixing,  scoops  or  measures  must  not  be 
relied  on,  but  weights  and  scales  always  used.  If 
it  is  worth  the  trouble  to  taste  a variety  of  teas, 
so  that  the  most  suitable  may  be  selected,  and 
then  to  arrange  these  teas  in  the  best  and  most 
advantageous  proportions,  surely  it  is  worth  the 
little  extra  trouble  of  taking  care  that  the  beauties 
of  the  combination  are  not  marred  by  an  ignorant 
muddling  of  the  quantities  of  its  various  parts. 
The  advantage  of  weighing  for  the  mixing  is  not 
excelled  even  by  the  advantage  derived  from  the 
scales  in  the  preparation  of  food. 

Mixed  Tea  to  be  alloioed  to  stand  before  selling. — 
Tea  after  mixing  should  be  allowed  to  stand  in  the 
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bin  a week  or  a fortnight  before  using,  so  that  the 
different  teas  of  which  the  blend  is  composed  may 
have  time  to  impart  their  flavour  to  each  other. 
Should  they  not  be  allowed  thus  to  stand,  but  the 
tea  be  used  as  soon  as  the  blend  is  prepared,  first 
one,  then  another  of  its  parts  will  find  its  way  into 
the  teapot  in  too  great  proportion  ; thus  the  trouble 
that  has  been  taken  in  arranging  the  blend  will 
have  been  to  a large  extent  wasted,  no  one  liking 
tea  that  does  not  taste  twice  the  same,  while,  should 
the  mixture  be  allowed  to  remain  as  directed,  it  will 
become  as  one  tea  and  be  “ always  good  alike.” 

Teas  not  improved  are  deteriorated  by  Blending. — 
Before  proceeding  to  study  specific  mixtures,  it  may 
be  well  to  consider  those  descriptions  of  tea  which 
will  not  blend  satisfactorily,  and  those  which  will 
successfully  amalgamate  with  each  other. 

The  negative  side  is  put  first,  because  never  for  a 
moment  should  it  be  forgotten  that,  if  not  improved, 
tea  is  sure  to  be  deteriorated  by  blending. 

One  of  the  first,  if  not  the  primary,  rule  of  tea 
mixing  is,  not  to  allow  unclean  tea  (even  in  very 
small  quantities)  to  be  introduced  into  any  blend. 
This  rule  should  be  as  rigidly  enforced  in  the  low- 
priced  mixtures  as  in  those  of  a higher  grade. 
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A tea  dealer  with  any  wish  to  extend,  or  even 
retain,  his  connection  ought  no  more  to  attempt  to 
sell  unclean  tea  than  a butcher  to  try  and  pass  off 
tainted  meat,  or  a baker  to  give  his  customers  sour 
bread. 

The  offence  may  not  at  first  seem  quite  so  objec- 
tionable, hut  the  judgment  of  the  public  will  he  the 
same  in  each  case,  and  the  practical  manner  in 
which  this  judgment  will  manifest  itself  will  be  to 
allow  the  tradesman  who  has  used  his  patrons  thus 
to  find  other  customers,  and  before  he  can  succeed 
in  so  doing,  if  he  is  not  a “ sadder,”  he  will  have  to 
be  a “ wiser  man.” 

Unclean  Congou  is  described  by  the  trade  as 
old,  musty,  and  sometimes  as  Mousey;  and  should 
ever  so  small  a portion  of  this  Mousey  Congou,  or 
ever  so  small  a portion  of  unclean  scented,  or  Assam, 
be  introduced  into  a mixture,  the  whole  bin  will  be 
spoiled ; and  even  though  all  the  other  teas  com- 
posing that  bin  may  be  well  arranged,  yet  the 
nastiness  of  the  unclean  tea  will  be  found  to  taste 
through. 

Good,  clean,  common  Congou  can  nearly  always 
be  bought  for  one  penny  per  pound,  and  mostly  for 
a halfpenny  per  pound,  above  the  price  of  the  rubbish 
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which  is  selling  for  what  the  dealers  call  “ quota- 
tion,” that  is,  the  lowest  market  price  of  the  day. 
By  the  immediate  gain  of  this  extra  halfpenny  or 
penny,  the  seed  is  not  only  being  sown  for  the 
future  ruin  of  an  individual  trader,  but  it  has  a 
tendency  to  disgust  the  public,  and  to  cast  discredit 
on  tea  as  an  article  of  food  ; while,  on  the  other 
hand,  if  the  dealer  is  prepared  to  make  present 
sacrifice,  a comparatively  small  but  necessary  sacri- 
fice, for  the  sake  of  future  gain,  satisfaction  will  be 
produced,  trade  fostered,  an  impetus  given  to  the 
consumption,  and  he  will  find  his  “ best  things  last.” 
In  places  such  as  the  Channel  Islands,  where  low- 
priced  tea  is  pushed,  when  the  market  is  awkward 
the  temptation  to  buy  at  the  lowest  price  possible  is 
great,  but  “ a word  to  the  wise  ” suffices. 

Neve r reduce  with  Coarse  Teas. — A mixture  should 
never,  except  under  extraordinary  circumstances, 
have  the  cost  reduced  by  the  introduction  of  a tea 
of  coarser  nature  than  that  of  the  majority  of  the 
teas  in  the  tray.  Low-priced  tea  used  for  reducing 
should,  where  possible,  be  full  and  plain.  This  is 
advisable,  because  a tea  of  pronounced  character 
will  more  or  less  stamp  its  own  impression  upon 
any  mixture  into  which  it  may  be  introduced 
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and  should  the  lowest-priced  tea  of  a blend  be  a tea 
of  marked  character,  instead  of  its  being  lost  among 
the  other  teas,  its  features  will  stand  prominently 
forward,  while  the  superior  qualities  of  the  better 
class  teas  will  be,  if  not  entirely  obliterated,  yet  so 
marred  as  scarcely  to  be  recognisable.  As  men  of 
moderate  talents,  with  character  and  individuality, 
impress,  to  a greater  or  less  degree,  their  stamp 
upon  the  society  of  which  they  form  a part,  even 
more  than  men  of  greater  genius  who  lack  force  of 
disposition,  so  teas  of  marked  individuality  and 
power  stamp  their  impression  for  good  or  for  ill 
upon  any  mixture  into  which  they  are  introduced. 

The  highest  class  Tea  should  be  also  the  most 
powerful  Tea  of  the  Blend. — If  the  blending  is  so  well 
arranged  that  the  powerful  tea  is  also  the  highest 
class  tea  of  the  mixture,  the  effect  is  that  the  other 
teas  are  raised  towards  its  level.  If  the  powerful 
tea  is  one  of  the  low-priced  teas  the  others  are 
reduced  to  its  standard,  even  as  men  of  great  deter- 
mination but  little  moral  sense  will  bring  down  to 
their  level  men  of  greater  delicacy  of  feeling,  but 
who  are  lacking  in  firmness  and  decision. 

Care  to  be  taken  in  the  use  of  Scented  Tea.  — One 
of  the  most  common  delusions  of  a novice  in  tea- 
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blending  is  that  a certain  portion  of  scented  tea — ■ 
mostly  Scented  Orange  Pekoe — combined  with  any 
Congou  (no  matter  how  flat  or  how  plain  that 
Congou  may  be)  will  make  a blend  not  only  drink- 
able but  pleasing.  Never  was  greater  blunder. 
Scented  tea  cannot  overpower  commonness  nor 
supply  lack  of  strength.  A small  quantity  may 
improve  a blend,  but  if  used  freely  or  injudiciously 
it  will  make  the  mixture  thin ; and  besides  this, 
unless  the  scented  tea  has  been  well  chosen,  the 
mixture  will  in  all  probability  taste  herby. 

First  Crop  most  desirable. — First-crop  China  teas 
should  always  be  chosen  where  possible  for  mixing. 
The  first-crop  tea  is  to  the  second-crop  tea  as  the  race- 
horse is  to  the  cab-horse.  The  cab-horse  may  be  a 
very  passable  and  a very  useful  animal,  but  to  the 
eye  of  a connoisseur  the  difference  between  it  and 
the  racer  is  so  great  that  it  would  be  difficult  to  find 
expression  for  it  in  language.  First-crop  tea  is 
superior  to  the  later  pickings  in  flavour,  in  the  amount 
of  theine  it  contains,  in  its  keeping  powers,  in  blend- 
ing properties  ; in  fact,  excepting  perhaps  thickness, 
in  every  quality  for  which  tea  is  considered  valuable. 

The  best  Picking  to  be  utilized.—- Besides  being 
careful  to  obtain,  when  possible,  first-crop  teas  for 
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high-class  blends,  each  season  it  will  be  found 
wisdom  to  ascertain  which  district  has  yielded  the 
best  picking,  making  quality  as  well  as  quantity  the 
test  of  success.  For,  as  with  wheat,  the  crop  varies 
according  to  the  season.  Sometimes  it  is  highly 
successful  in  one  province,  although  in  another  it 
may  be  a comparative  failure.  One  year  Oonfas 
may  be  capitally  thick  and  strong,  the  next  thin  and 
undesirable ; while  Ningchows,  Kintucks,  or  some 
other  class,  inferior  the  first  year,  may  now  possess 
most  desirable  qualities.  All  classes  of  teas  are 
equally  subject  to  these  variations.  The  advantages 
to  be  derived  from  a careful  utilization  of  the  best 
crop  of  the  year,  with  but  slight  consideration,  will 
be  very  manifest. 

Flavoury  Teas  may  be  used  freely  but  not  mixed 
with  Coarse  Teas. — There  are  times  when  flavoury 
teas  are  very  cheap,  and  at  such  times  they  may 
be  freely  used  for  mixing,  but  it  will  be  found  desir- 
able to  avoid  the  blending  teas  of  a strong,  coarse 
description,  such  as  Bed  Leafs  of  the  Padrae  and 
Saryune  families,  with  those  of  a highly  flavoured  and 
delicate  nature  like  the  Ching  Wo,  or  with  flavoury 
Monings,  such  as  the  Kintuck  and  the  Ho  How 
or  Kiukiang.  To  mix  teas  of  such  markedly  dif- 
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ferent  character  will  be  found  to  be  beneficial  to 
neither ; the  briskness  of  the  lower  and  livelier  tea 
is  marred  by  the  softness  of  the  delicate  and  Sa- 
voury one ; whilst  the  flavour  of  the  Ching  Wo,  or 
other  delicate  tea,  will  be  spoiled  by  the  briskness  of 
the  S ary une. 

Fluctuation  of  Market  to  be  caref  ully  Watched. — 
The  tea  markets  fluctuate  considerably,  consequently 
it  is  necessary  to  understand  a little  of  the  supply 
and  demand,  which  to  some  extent  affect  this  fluc- 
tuation, before  one  can  be  sure  of  making  successful 
purchases,  A man  who  is  sufficiently  clear-headed 
to  be  able  to  do  “the  right  thing  at  the  right  time”  is 
an  ideal  business  man  ; and  the  buyer  of  tea  wdio  not 
only  thoroughly  understands  the  article  he  is  pur- 
chasing, but  whose  knowledge  and  judgment  enable 
him  to  make  his  purchases  about  the  right  time, 
possesses  advantages  the  value  of  which  can  hardly 
be  over-estimated.  Each  season,  on  the  arrival  of 
the  first  steamer  from  China,  high  prices  are  paid 
for  a few  parcels,  and  if  a brisk  demand  arises  at 
once,  these  full  prices  are  continued  for  some  little 
time  ; then  follows  a dull,  drooping  market,  from 
which  no  one  obtains  satisfaction ; but  should  the 
demand  at  first  be  small,  through  grocers  declining 
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to  buy  at  full  rates,  prices  quickly  descend  to  a more 
reasonable  level,  and  then  continue  comparatively 
steady.  When  this  is  the  case,  the  fall  occurs  about 
the  middle  of  July,  and  buyers  will  do  well  to  take 
advantage  of  the  capital  selection  of  teas  that  arrive 
during  the  months  of  August  and  September.  For 
the  purchase  of  Indians  also  it  will  be  found  neces- 
sary to  watch  the  arrivals  very  closely,  as  after 
heavy  arrivals  (such  as  we  get  in  October  and 
November)  the  market  is  nearly  always  easier,  while, 
when  arrivals  are  light,  the  probability  is  the  market 
is  hard.  This  is  worth  special  attention,  because 
Indians,  although  until  lately  comparatively  un- 
important, are  now  one  of  the  principal  parts  of 
most  mixtures. 

The  aptitude  of  Tea  to  absorb  Flavours. — Tea  pos- 
sesses a natural  aptitude  to  become  impregnated 
with  the  flavour  of  any  product  near  which  it  is 
placed,  or  to  absorb  to  itself  any  aroma  by  which  it 
may  be  surrounded.  It  is  within  the  memory  of 
most  tea-trade  men,  that  a whole  cargo  was  fla- 
voured by  wine ; and  quite  lately  a large  quantity 
of  new-make  teas  were  spoiled  through  being 
stowed  near  some  molasses.  Even  in  so  short  a 
steamer  voyage  as  the  passing  from  one  part  of  our 
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island  to  another,  teas  have  completely  altered  their 
character,  through  being  placed  near  oranges,  &c. ; 
therefore  it  becomes  a point  of  great  moment  not  to 
stow  teas  too  near  any  produce  that  emits  a strong 
aroma. 

Deterioration. — It  has  been  already  mentioned 
that  some  kinds  of  tea  do  not  keep  well.  All  teas, 
when  once  they  have  ripened,  commence  to  decay ; 
but  there  is  a vast  difference  in  the  time  that  some 
will  last  before  the  deterioration  becomes  objection- 
able in  comparison  with  others.  The  fathers  of  the 
trade  are  never  tired  of  telling  about  the  beautiful 
teas  which  were  brought  to  this  country  in  years 
gone  by  ; they  tell  of  wonderful  strength  and  won- 
derful flavour,  but  then-  greatest  praise  is  reserved 
for  the  power  these  teas  possessed  to  resist  the 
great  enemy,  time.  “ These  old  teas  wTould  keep 
for  years.”  The  majority  of  the  teas  of  modern 
times  will  scarcely  stand  for  months  without  “ going 
off.”  After  a short  time  they  become  dull  and 
brackish,  and  it  sometimes  happens  that  if  they 
have  been  kept  twelve  months  they  are  only  worth 
half  their  original  cost. 

There  are  many  reasons  given  why  teas  are  not 
as  good  as  in  former  years,  either  for  flavour  or  for 
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keeping.  The  following  seem  most  worthy  of 
notice  : — Firstly,  the  public  will  not  pay  the  same 
price  for  tea  as  in  former  days,  and  consequently 
the  producer  has  to  prepare  the  picking  at  a less 
cost  : this  necessitates  a less  careful  picking  and  a 
less  thorough  curing  ; secondly,  much  ground  wdiich 
when  first  used  for  tea  was  virgin  soil,  and  produced 
a very  delicious  crop,  has  become  exhausted,  inferior 
produce  being  the  natural  consequence. 

Soft  Water  has  more  advantage  than  Hard. — Many 
parts  of  the  country  have  an  advantage  over  London 

in  the  use  of  tea ; wherever  the  water  is  soft  and 

I / 

pure  a far  better  result  is  obtained  from  the  infusion 
of  a given  quantity  of  tea  than  can  be  procured 
from  the  water  of  London.  This  arises  from  the 
well  - established  fact  that  soft  water  dissolves  a 
greater  per-centage  of  tea  than  hard  water,  and 
thus  causes  the  quality  to  be  more  apparent.  Coarse- 
ness as  well  as  fineness  is  brought  out  in  larger 
measures  by  the  action  of  soft  water  ; and  con- 
sequently the  brisk  burnt  teas,  so  much  in  favour  in 
London  for  low-priced  mixtures,  are  not  liked  in 
districts  where  soft  water  abounds. 

New-make  Congous  are  most  appreciated  where 
the  water  is  soft,  as  the  natural  delicacy  of  their 
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flavour  is  extracted  by  soft  water  in  even  greater 
proportions  than  is  the  flavour  of  most  other  classes. 

In  Manchester,  Birmingham,  Sheffield,  and  other 
districts,  Scented  Caper  is  used  very  largely  in  all 
mixtures,  and  more  especially  in  those  of  the  lower- 
priced  teas.  Where  this  is  done,  it  is  always 
desirable  to  use  Moning  for  the  foundation  tea  of 
the  mixture,  as  Scented  Caper  blends  with  Moning 
far  better  than  with  Kaisow.  When  Scented  Caper 
is  used  freely,  special  care  should  be  taken  to  obtain 
a very  thick  tea  for  the  foundation  ; and  it  is  also 
well  to  add  thick  liquoring  Indians,  otherwise  a 
plentiful  use  of  Scented  Caper  will  make  the  mixture 
thin. 

Mode  of  Brewing  or  Making  Tea. — In  the  pre- 
paration of  most  articles  of  food,  it  is  necessary  to 
have  some  knowledge  of  the  best  method  of  cooking- 
before  a dish  can  be  produced  in  any  degree  of  per- 
fection. If  one  who  has  had  no  instruction  in  the 
art  of  cookery  attempt  to  prepare  viands,  the  result 
is  nearly  always  failure ; and  although  it  is  as  simple 
a theory  to  brew  tea  as  it  was  for  Columbus  to  make 
the  egg  stand  on  end,  the  knowledge  of  “ how  to  do 
it  ” is  as  necessary  in  one  case  as  the  other.  It  may 

seem  strange  to  be  talking  thus  about  a subject 
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which  each  and  all  think  they  understand ; but 
there  is  no  doubt  that  almost  as  much  dissatisfac- 
tion is  caused  from  tea  being  carelessly  brewed  as 
from  the  use  of  inferior  teas,  and  retailers  would  do 
well  to  impress  upon  their  customers  the  following 
facts  : — First.  That  the  water  used  should  be  as  soft 
and  pure  as  can  be  obtained.  Second.  That  the 
water  should  be  boiled  as  quickly  as  possible,  and 
used  at  boiling  point ; it  must  boil,  but  it  must  not 
overboil,  for  should  it  be  allowed  to  simmer  even  for 
a few  minutes,  it  will  not  extract  the  full  strength 
and  flavour  from  the  leaves.  Tea-tasters  are  most 
particular  in  this  respect : they  have  their  kettles 
watched,  so  that  the  water  may  be  used  the  instant 
it  boils ; and  if  any  water  is  left  in  the  kettle,  it  is 
turned  away,  for  the  effect  of  using  water  that  has 
been  boiled  a second  time  is  the  same  as  that  of 
water  which  has  been  allowed  to  overboil.  Should 
some  junior,  from  carelessness  or  want  of  know- 
ledge, use  water  that  has  overboiled,  or  that  has 
been  boiled  a second  time,  the  taster  will  detect  it 
at  a glance,  all  the  infusions  being  thin,  and  the 
whole  batch  having  a peculiar  appearance  which  is 
termed  “ unhealthy.”  How  often  is  all  this  entirely 
overlooked,  and  the  water  in  ihe  kettle  allowed  to 
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boil  all  the  afternoon,  and  when  the  tea  is  brewed 
(no  matter  how  fine  it  may  be — the  finer  it  is  the 
more  it  suffers)  it  altogether  fails  to  please  ; and 
small  wonder,  for  instead  of  the  lively  aromatic 
flavour  being  reproduced  in  the  teacup,  a large  pro- 
portion of  it  is  lost,  and  the  beverage  is  neither  so 
palatable  nor  so  refreshing  as  it  would  otherwise  be. 
Third.  All  that  portion  of  the  tea  that  can  be  dis- 
solved is  extracted  before  the  expiration  of  ten 
minutes  ; five  or  six  minutes  is  generally  sufficient,  j 
The  infusion  is  then  at  its  best ; from  that  time  it 
gradually  loses  part  of  its  flavour,  until,  if  allowed 
to  stew  for  half  an  hour  or  an  hour,  it  becomes  dull 
and  mawkish. 
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PRINCIPAL  VARIETIES  OF  TEA. 


NORTHERN  TEAS  CLASSED  AS  BLACK 
LEAF  CONGOUS. 

Ning  Chow. 

Ning  Chow  is  one  of  the  truest  of  Moning  teas. 
The  finer  parcels  are  true  Pekoe  flavoured.  The 
infused  leaf  is  of  a bright  brown  colour  with  a ten- 
dency to  red,  and  the  taste  of  the  tea  is  more  delicate 
and  aromatic  than  is  either  of  the  other  descriptions 
of  Moning.  The  dry  leaf  is  small,  evenly  twisted, 
and  greyish,  with  ofttimes  a sprinkling  of  Pekoe  tips. 

Ning  Chows  are  exported  to  Russia  in  large  quan- 
tities. One  season  it  is  said  that  as  much  as  eight 
million  pounds  were  sent  from  China  direct  to  the 
Russian  market. 

The  medium  grades  are  very  useful  to  the  retailer, 
as  they  are  fairly  thick  and  strong,  and  will  combine 
advantageously  with  most  other  teas. 

Ning  Chows  as  a class  will  keep  well. 
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OONFAS. 

The  next  most  important  of  black-leaf  Congous 
is  the  Oonfa.  It  comes  from  one  of  the  south- 
westerly black-leaf  districts ; it  is  not  so  fine  or  so 
handsome  as  the  Ning  Chow,  but  it  is  a very  useful 
tea  when  dull  strength  is  required.  The  leaf  is 
rather  bold  even  in  the  finer  parcels,  and  in  the 
commoner  ones  it  is  open  and  ugly.  Oonfas  are 
mostly  strong,  often  tarry,  and  sometimes  sour. 
Thin  Oonfas  are  of  very  little  use,  as  should  quality 
be  received  as  a recompense  for  want  of  strength,  it 
can  be  obtained  to  a much  larger  extent  from  Ning 
Chows. 

The  medium  parcels  are  mostly  good  useful  teas, 
but  the  very  low  Oonfas  and  Oonams  should  be 
avoided  as  much  as  possible,  as  they  are  very  thin, 
very  coarse,  and  have  nothing  to  recommend  them 
but  their  leaf,  which  is  generally  free  from  dust, 
although  bold. 

Oopack. 

Oopack  is  produced  in  the  neighbourhood  of  the 
Yang  Tsekiang  Eiver,  a little  above  Hankow.  The 
leaf  is  crapy  black,  regularly  twisted,  but  rather 
bold.  When  fresh  fired  it  is  aromatic,  and  might 
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almost  be  called  Pekoe-flavoured  ; but  as  soon  as  the 
firing  goes  off  it  is  dull,  thorny,  and  ofttimes  be- 
comes dry  and  brassy.  It  is  not  a good  tea  to  keep, 
nevertheless  it  must  not  be  despised,  especially  by 
quick  users,  as  it  mixes  very  well,  both  with  Kaisow 
and  full  thick  Assam  brokens,  and  also  fairly  well 
with  a combination  of  Scented  Caper  and  thick 
Assam. 

Oopacks,  from  their  known  tendency  to  decay,  are 
often  cheaper  than  either  Ning  Chow  or  Oonfa. 

The  common  grades  are  fairly  sweet,  but  the  dry 
leaf  is  very  bold.  Cheong  Sow  Kie  is  a class  some- 
what similar  to  Oopack,  but  preferable ; being  a 
shade  nearer  to  the  Ning  Chow  it  is  mostly  rather 
stronger  and  fuller,  and  the  leaf  more  evenly  twisted, 
smaller,  and  greyer. 

Kintuck. 

It  is  only  a few  years  since  Kintuck  has  been 
prominent  on  the  English  market,  but  it  is  now  one 
of  the  most  important  descriptions  that  we  have. 
The  quality  of  its  finer  grades  is  especially  good  ; 
many  of  the  parcels,  when  the  crop  is  good,  vieing 
with  the  finest  of  the  Ning  Chow'S.  The  liquor  is  of 
good  colour,  and  the  infused  leaf  often  more  markedly 
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red  than  that  of  the  Ning  Chow ; but  the  dry  leaf 
is  less  regular,  browner,  and  more  given  to  choppi- 
ness and  dust.  The  medium  parcels  are  thick,  and 
the  second  crops  have  a tendency  to  become  over 
ripe.  They,  however,  mix  well  with  pungent  Assam 
and  Grippy  scented  Capers.  Kintuck  does  not  keep 
as  well  as  Ning  Chow  or  Oonfa. 


Kee  Mun. 

Kee  Mun  is  one  of  the  newest  descriptions  of 
China  tea.  It  has  many  of  the  same  characteristics 
as  the  Kintuck,  to  which  it  is  nearly  allied.  Some 
of  the  finer  first-crop  parcels  possess  a peculiar 
chocolate  flavour  for  which  they  are  much  valued. 
The  dry  leaf  varies  considerably,  some  parcels  having- 
the  leaf  evenly  curled  and  handsome,  while  others 
have  a leaf  brownish  and  irregular. 


Kiukiangs. 

Kiukiangs  come  from  Ho  How,  one  of  the  most 
northerly  Moning  districts.  The  quality  of  the  best 
first-crop  chops  is  superb,  and  many  of  the  parcels 
draw  a fairly  dark-coloured  liquor.  The  dry  leaf  is 
black,  regular,  and  free  from  dust,  and  the  leaf  after 
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infusion  is  bright ; but  with  all  these  advantages 
Kiukiangs  lack  that  without  which  no  tea  can  be 
considered  really  good — viz.,  strength.  There  is  not 
sufficient  of  that  roundness  which  makes  tea  feel 

i 

almost  like  a substance  to  the  palate,  and  conse- 
quently they  are  not  of  such  value  as  their  quality 
would  at  first  sight  seem  to  command. 

Kiukiangs  deteriorate  more  quickly  than  any 
other  description  of  tea,  and  often,  by  the  end  of 
the  season,  a high-class  parcel  will  be  so  altered  that 
it  seems  scarcely  creditable  the  parcel  in  question 
should  ever  have  been  esteemed  fine  tea. 

The  medium  grades  are  sometimes  a little  fuller 
than  the  fine,  but  from  highest  to  lowrest  the  same 
lack  of  strength  is  found. 

Tong  Ma  Quam  Souchong. 

TongMa  Quam  Souchong  is  a black-leaf  Souchong 
fery  little  understood  by  the  general  trade.  The 
liquor  often  possesses  nearly  the  same  quality  and 
pungency  as  a red-leaf  Souchong,  and  is  generally 
more  round  and  full.  The  leaf  is  slightly  less  bold 
and  a little  blacker.  The  lower  grades  are  duller 
than  the  ordinary  Foochoo  Souchong. 


THE  ART  OF  TEA  BLENDING. 


25 


TEAS  FROM  FOO  CHOO  CLASSED  AS 
RED-LEAF  CONGOUS. 

Tseu  Moo. 

Tseu  Moo,  Souchong-flavoured  Kaisow,  or  true 
Kaisow — for  few  if  any  tea-tasters  can  draw  a dis- 
tinction between  the  three — is  a tea  that  can  best 
be  described  by  negatives.  It  does  not  possess  such 
quahty  as  Ching  Wo  or  Ning  Chow ; it  does  not 
possess  such  strength  as  Oonfa,  nor  does  it  possess 
such  briskness  as  Saryune.  The  finer  parcels,  how- 
ever, are  very  thick  and  rich,  and  the  greater  number 
are  thick  and  full  although  dull. 

With  Tseu  Moo,  sharp  strong  Assams  will  blend 
well,  the  dull  thickness  of  the  Tseu  Moo  forming  a 
capital  foundation,  and  the  sharpness  of  the  Assam 
imparting  to  it  briskness,  which  it  naturally  lacks. 

Suey  Kut. 

Suey  Kut  is  a Kaisow  tea  that  is  brisk  and  mostly 
burnt.  Its  strength  is  moderate  and  its  quality  hut 
medium.  The  dry  leaf  of  the  finer  parcels  is  evenly 
twisted,  black,  and  handsome  ; hut  the  commoner 
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grades,  although  generally  fairly  curled,  are  frequently 
dusty. 

Yong  How  is  a description  somewhat  similar,  but 
less  burnt  and  rather  stronger. 

Sin  Chune. 

Sin  Chune  is  not  a very  large  or  a very  valued 
variety.  It  is  a hard  liquoring  although  full  Kaisow. 
The  dry  dulness  that  is  its  most  prominent  feature 
keeps  it  from  being  highly  esteemed.  The  leaf 
is  mixed  and  rather  open,  and  an  objectionable 
amount  of  dust  is  too  often  found  mixed  with  it. 
Fine  Sin  Chunes  are  very  seldom  seen. 

Qui  Fai 

Is  a tarry  tea,  somewhat  allied  to  Ankoi,  but  more 
evenly  twisted  and  blacker.  It  is  strong  and  brisk, 
but  not  rank  like  the  Ankoi. 

Sabyune 

Is  the  reddest  of  red-leaf  teas.  It  is  not  a fine 
variety,  but  it  is  one  of  the  most  serviceable,  for  it 
is  almost  invariably  strong,  brisk,  burnt,  and  it  has 
a dark  red  liquor,  and  is  generally  ripe  and  juicy.  If 
we  except  a few  first-crop  teas,  the  leaf  is  rarely 


THE  ART  OF  TEA  BLENDING. 


27 


well  twisted,  but  is  open  and  red.  The  second  and 
third  crop  parcels  are  often  very  dusty. 

There  are  three  kinds  of  Saryune  to  be  avoided — 
sour  Saryunes,  rank  Saryunes,  and  very  dusty 
Saryunes. 

Ankoi. 

The  difference  between  Saryune  and  Ankoi  is 
not  very  great,  but  the  Ankoi  is  usually  rather 
ranker  than  the  Saryune,  especially  the  lower 
parcels.  The  leaf  of  the  better  Ankois  is  blacker 
than  that  of  the  Saryune. 

Padrae 

Is  a strong,  high-burnt,  and  rough  variety,  having 
some  resemblance  to  the  Ankoi.  The  dry  leaf  is 
black  and  crapy,  but  often  bold  and  uneven.  The 
finer  parcels  are  valuable  on  account  of  their  great 
strength ; and  even  the  commoner  ones,  although 
coarse  and  soapy,  are  very  strong. 

Amoy. 

Swat  How  or  Amoy  Congous  are  exceedingly 
high  burnt,  and,  when  the  crop  is  good,  are  brisk 
and  strong.  The  dry  leaf  is  bold  and  open.  Amoy 
Congous  deteriorate  very  rapidly,  and  a common 
Amoy  is,  without  doubt,  the  nastiest  of  teas. 
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Ching  Wo. 

The  Ching  Wo  is  the  finest  of  all  the  red-leaf 
varieties.  When  the  crop  is  good  and  the  leaf  has 
been  tightly  rolled,  the  finer  parcels  will  keep  well, 
and,  up  to  a certain  point,  improve  as  they  ripen ; 
but  the  medium  and  lower  grades  deteriorate  in 
proportion  to  the  openness  of  their  leaf  and  its  want 
of  crispness. 

A spongy  tea  of  any  description  soon  decays.  This 
is  markedly  the  case  with  Ching  Wo,  which  being 
of  a delicate  nature,  unless  the  leaf  is  very  dry  and 
crisp,  immediately  begins  to  lose  its  quality. 

The  special  feature  of  Ching  Wo  is  its  delicate 
flavour.  This  it  imparts  to  most  other  Congou 
with  which  it  is  blended,  provided  that  the  Congou 
is  not  coarse. 

Ching  Wo  is  not  overpowered  by  pungent  Assam, 
nor  is  its  quality  spoiled  by  high-class  Oolong  or 
scented  tea.  The  colour  of  its  liquor  is  not,  as  a 
rule,  very  dark,  but  it  is  reddish,  and  it  has  a round 
taste,  for  which  it  is  more  esteemed  than  for  the 
depth  of  its  colour  in  the  cup. 

Pecco  Congou,  or  Pekoe  Congou,  is  something- 
like  Ching  Wo,  but  far  more  highly  curled,  the 
flavour  being  sacrificed  for  the  appearance.  Its  dry 
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leaf  is  black  and  evenly  curled.  Its  infused  leaf  is 
bright,  but  its  liquor,  although  of  a dark  colour,  is 
lacking  in  both  strength  and  flavour. 

Paklin. 

Paklin  is  a large  and  important  variety,  not  very 
dissimilar  to  Ching  Wo,  but  it  has  not  that  delicate 
roundness  in  the  cup  for  which  Ching  Wo  is  so 
justly  esteemed.  The  infused  leaf  is  tender  and 
bright,  and  the  quality  of  the  tea  is  of  a very 
superior  order.  The  liquor  is  dark  red,  but  lacking 
in  strength. 

Paklins  nearly  always  come  in  boxes  of  about 
201bs.  nett,  and  coming  from  a district  not  far  from 
Foochoo,  generally  arrive  amongst  the  first  of  the 
red  leaf  teas.  The  dry  leaf  of  the  finer  parcels  is 
smaller,  more  evenly  curled,  and  blacker  than  any 
other  tea  that  comes  from  China. 

Paklum  is  fuller  than  Paklin,  and  draws  a sweet 
liquor,  but  is  dull.  The  dry  leaf  is  black  and  often 
tippy.  The  quality  is  inferior  to  that  of  the  Paklin. 

Bed-leaf  Souchong. 

Lapsang  Souchong  is  a variety  of  Foochoo  tea, 
the  leaf  of  which  although  well  curled  is  much 
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bolder  than  Congou,  and  when  fine  it  is  much 
more  pungent.  It  possesses  a fragrance  and  a rich 
flavour  peculiar  to  itself.  Many  parcels  are  tarry, 
and  when  tarriness  is  not  too  great  it  adds  to  the 
pungency  of  the  tea,  but  should  this  tar  be  strong 
and  ropy  it  decreases  the  value  very  considerably. 
The  second  and  third  crop  Souchongs  are  of  less 
strength  and  much  softer  than  the  first  crop. 

Each  season  there  are  a few  parcels  of  Eoochoo 
Souchong  that  are  in  flavour  and  in  leaf  between 
the  Lapsang  Souchong  and  the  Souchong-flavoured 
Kaisow ; these  are  often  good  and  useful  teas,  but 
Souchong  buyers  much  prefer  Lapsang. 

Padrae  Souchong  is  black  and  crapy,  similar  to 
Padrae  Congou  in  colour  and  in  flavour,  but  is  curled 
after  the  pattern  of  Souchong. 

New  Make  Congous. 

Tayshan,  Canton,  and  Macao  Congous  are  known 
in  the  trade  as  New  Makes.  New  Makes  are  very 
various  in  their  flavour  and  appearance.  Some 
parcels  are  made  to  imitate  Kaisows,  some  to  imi- 
tate Monings;  some  are  very  flavoury,  but  are  a 
little  lacking  in  strength,  others  are  so  strong  that 
they  might  almost  be  mistaken  for  Assams. 
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The  strongest  variety  of  New  Make  is  called 
“ Hoyune.”  The  finer  Hoy unes  are  very  pungent, 
and  have  a bright  reddish  brown  infused  leaf,  a deep 
red  liquor,  and  a brownish  grey  dry  leaf,  the  length 
and  twist  of  which  varies  considerably  in  different 
parcels.  The  lower  grades  are  dull  and  harsh,  and 
the  dry  leaf  bold,  brownish,  and  irregular. 

There  are  other  brownish  grey  New  Makes  that 
are  more  Savoury  but  of  less  strength  than  the 
Hoyune,  but  the  principal  other  variety  is  one  with 
a long  black  leaf,  very  Savoury  but  not  very  strong. 

The  finer  third  and  fourth  crop  New  Makes  are 
often  very  strong  and  Savoury,  sometimes  nearly  as 
good  as  first-crop  teas. 
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SCENTED  TEA. 

Its  Classes. — There  are  two  distinct  classes  of 
scented  tea — viz.,  Eoochoo  and  Canton,  so  called 
from  being  shipped  at  those  ports. 

Their  Characters. — The  scent  of  the  Eoochoo 
varieties  is  more  delicate  than  that  of  the  Canton 
kinds,  while  the  latter  are  more  pungent  and 
grippy. 

How  Scented. — The  fragrance  of  scented  teas 
is  not  natural  to  the  tea  leaf,  hut  is  imparted  to  it 
from  the  blossoms  of  the  jessamine,  gardinea, 
aglacia,  orange,  &c.  These  flowers,  while  fresh 
gathered,  are  mixed  with  the  tea.  When  fine,  a 
large  quantity  of  the  scenting  flower  is  used,  but 
the  quantity  is  decreased  according  to  the  inferiority 
of  the  parcel  to  be  scented.  Both  Capers  and 
Pekoes  are  often  purchased  (in  China)  before  scent- 
ing, and  a contract  entered  into  for  the  tea  to  be 
scented  up  to  a certain  standard. 

The  curl  of  the  Caper  leaf  is  somewhat  similar 
to  that  of  Gunpowder.  It  is  rolled  round.  The 
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finer  grades  of  Canton  are  evenly  twisted  and 
shotty. 

The  Kinds  most  valued. — Before  the  last  Adul- 
teration Act,  the  Canton  Capers  that  were  blackest 
and  most  highly  glazed  were  eagerly  sought  after ; 
but  of  late  years  those  with  an  olive  complexion, 
that  are  altogether  free  from  colouring,  are  more 
highly  esteemed. 

Kinds  of  Canton  Caper. — The  most  markedly 
different  kinds  of  Canton  scented  Caper  are  the 
olive  and  the  black  glazed  as  mentioned.  There 
are  varieties  of  each,  but  few  of  these  are  known 
by  distinguishing  names,  except  the  Choolan,  which 
has  a bold,  flat,  dry  leaf,  and  a dull,  peculiar  scent ; 
and  the  Faryune,  which  is  a lightly  twisted  variety 
with  fair  quality,  but  which  is  wanting  in 
strength. 

Foochoo  Capers. — There  are  now  comparatively 
few  Foochoo  scented  Capers  sent  to  our  market, 
but  the  supply  is  still  in  excess  of  the  demand.  As 
a rule  they  are  not  sufficiently  strong  to  be  of  any 
use  for  mixing.  If,  however,  they  are  used  they 
should  be  chosen  for  fulness  of  scent. 

How  to  choose  Canton  Scented  Capers. — In  choos- 

♦ 

ing  Canton  scented  Capers  three  things  have  always 
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to  be  considered — first,  the  scent ; second,  the 
grip ; third,  the  appearance.  A tea  that  will  pass 
examination  on  each  of  these  points  may  be  justly 
called  very  valuable  ; one  that  will  pass  either  two 
may  still  be  useful ; but  a Caper  with  only  appear- 
ance to  recommend  it  is  of  no  use  in  any  mixture 
except  to  increase  bulk. 

Scented  Orange  Pekoe. 

Foochoo. — Foochoo  scented  Orange  Pekoe  has 
a small  evenly  curled  yellowish  leaf,  often  orna- 
mented with  a small  white  flower.  The  infused 
leaf  is  very  small  and  pure.  The  fragrance  of  the 
finer  grades  excel  all  other  scented  teas  and  may  be 
termed  superb. 

C anton. — The  shape  of  the  dry  leaf  of  Canton 
scented  Orange  Pekoe  contrasts  remarkably  with 
that  of  Canton  Caper.  The  Caper  is  made  of 
small  leaves  and  rolled  into  a miniature  ball ; the 
scented  Orange  Pekoe  is  made  from  bold  leaves, 
and  is  longer  and  more  wiry  in  the  dry  leaf  than 
any  China  tea  imported  into  this  country.  The 
length  of  the  leaf  is  often  more  than  double  that 
of  ordinary  China  Congou.  The  colour  is  blacker, 
and  the  finer  grades  have  white  tips  at  the 
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extremity  of  the  leaves.  When  infused  the  leaves 
are  much  greener  than  those  of  Congou  and  are 
somewhat  similar  to  Oolong. 

The  quality  of  scented  Orange  Pekoe  as  a class  is 
higher  than  that  of  scented  Caper,  but  it  rarely,  if 
ever,  possesses  such  grip.  s 

Macao  Pekoe. — Macao  Pekoes,  often  called  New 
District,  are  closely  allied  to  those  of  Canton  in  the 
character  of  the  scent ; but  the  leaf  is  often  made 
to  resemble  that  of  the  Poochoo  kinds,  although 
frequently  larger.  The  finer  parcels  are  preferred 

by  some  to  the  best  Canton  can  produce. 

/ 

Oolong. 

For  flavouring,  Oolong  is  an  exceedingly  valuable 
tea.  The  strongest  and  most  useful  kind  comes 
from  the  Island  of  Formosa.  The  liquor  is  straw- 
coloured,  the  infused  leaf  a bright  green,  the  dry 
leaf  almost  yellow.  Its  value  consists  in  a com- 
bination of  a delicate  cowslip  flavour  with  pungency 
or  sharpness. 

Oolongs  also  come  from  the  districts  of  Kokew, 
and  some  few  from  Amoy,  but  neither  Kokew  nor 
Amoy  Oolongs  can  be  compared  with  those  of 
Formosa. 
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A small  quantity  of  fine,  or  even  tolerably  good, 
Oolong  will  taste  through  a mixture,  and  most 
people  when  once  accustomed  to  its  flavour  are 
never  pleased  with  , any  other  tea. 

Common  Oolongs  are  nasty,  and  worse  than 
useless  for  mixing,  spoiling  any  tea,  however  low- 
priced,  into  which  they  are  put. 
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GREEN  TEAS. 

The  demand  for  green  teas  in  England  is  not  nearly 
as  large  now  as  it  was  before  the  last  Adulteration 
Act.  All  green  tea  is  coloured  to  some  extent,  and 
Canton  Gunpowders  are  heavily  faced.  On  the 
passing  of  that  Act  the  public  became  afraid  to  drink 
green  teas,  and  grocers  nervous  of  trading  in  them, 
consequently  the  demand  for  them  rapidly  decreased. 

The  Americans  are  the  principal  drinkers  of  green 
tea,  and  large  quantities  are  sent  direct  from  China 
to  the  States. 

There  are  three  classes  of  green  tea, 

Moyune,  Ping  Suey,  and  Canton. 

Nankin,  Fyckow,  and  Oochaine  are  of  the  Moyune 
class.  The  following  are  the  sorts  : — 

Gunpowder,  a roundly  curled  and  shotty  tea. 

Imperial,  similar  in  make,  but  much  more  bold. 

Young  Hyson,  similar  in  make  to  Congou,  but 
has  not  such  large  leaves. 

Hyson,  the  same  curl  as  Young  Hyson,  but  bolder. 

Twankay,  bold,  ragged,  open, and  inferior. 


38 


THE  ART  OF  TEA  BLENDING. 


Hyson  Twankay,  bold,  ragged,  open,  and  inferior. 

Hyson  Skin  (as  its  name  implies — the  skin  of 
Hyson) . 

The  Moynne  is  the  most  valuable  of  the  three 
classes  of  green  tea.  The  finer  grades  draw  a 
straw-coloured  liquor,  the  infused  leaf  is  bright 
green,  the  flavour  delicate  cowslip.  The  liquor  is 
also  brisk,  and  possesses  an  astringency  peculiar 
to  Moyune  tea,  but  which  somewhat  resembles 
that  of  fine  Formosa  Oolong. 

Nankin  and  Fychow. — The  Nankin  and  Fychow 
teas  are  coarser  than  the  Moyunes,  but  are  stronger 
and  much  more  useful  than  Ping  Suey. 

Oochaine. — Oochaine  is  a small  granulated  variety 
of  Moyune  tea.  Oochaines  are  generally  very  strong, 
but  owing  to  the  leaf  not  being  well  formed,  they 
are  only  appreciated  in  certain  quarters. 

Moyune  teas  mostly  come  in  half-chests  from  60 
to  701bs.  nett,  but  a few  of  the  finer  parcels  are 
sometimes  brought  in  boxes. 

The  Order  of  the  Invoices. — Invoices  of  Moyune 
tea,  brought  from  China  to  London,  generally  run  in 
the  following  order  : — 

Fine  Gunpowder  ...  Termed  by  the  trade  No.  1. 

Fair  average  do.  ...  ...  do.  No.  2. 
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Ragged  leaf  Gunpowder. 

Fine  Imperial  ...  ...  ...  Called  No.  1. 

Ragged  do. 

Fine  Young  Hyson,  well  made  Called  No.  1. 

Rather  more  ragged  Young  Hyson  do.  No.  2. 

Very  ragged  do. 

Fine  even-curled  Hyson,  well  twisted,  do.  No.  1. 

Rather  more  ragged  do.  ...  ...  do.  No.  2. 

Very  ragged  do. 

Twankay. 

Hyson  Skin  (if  any). 

Fine  Moyunes  are  very  delicious,  and  decidedly 
improve  any  tea  with  which  they  may  be  mixed. 
Had  all  the  green  tea  imported  been  of  this  variety 
they  would  not  have  fallen,  to  any  large  extent,  in 
the  estimation  of  the  public. 

Ping  Suey. 

Ping  Suey  teas  are  as  a rule  more  evenly  twisted 
than  Moyunes,  but  their  liquor  is  very  much  inferior, 
being  coarse,  and  lacking  any  desirable  flavour. 

The  order  of  Ping  Suey  Invoices  is  as  follows  : — 

Closely  curled  Gunpowder,  called  No.  1,  or  Pin 
Head. 

Rather  more  ragged  do.,  called  No.  2. 
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Bold  leaf  Gunpowder,  well  twisted,  called  Pea 
Leaf. 

One  or  two  grades  of  ragged  leaf  Gunpowders. 

Imperial. 

Young  Hyson,  well  curled. 

Do.,  inferior  (if  any). 

Ping  Suey  teas  come  in  boxes  301bs.  to  401bs.  nett. 
These  boxes  are  often  made  of  unseasoned  wood, 
and  being  rather  thinly  leaded  the  tea  absorbs  the 
smell  of  the  wood  and  becomes  woody  (that  is, 
smells  like  unseasoned  pine),  which  is  highly  pre- 
judicial to  its  character. 

Canton. 

Canton  green  teas  are  all  very  inferior,  even  to 
Ping  Suey.  To  use  an  idiom  of  the  trade,  they 
have  no  liquor,  that  is  to  say,  they  are  in  reality 
unfit  for  human  food,  and  they  can  only  be  used 
when  mixed  with  Moyune  or  Ping  Suey  teas. 

Before  the  Adulteration  Act  there  was  a large 
demand  for  them,  to  enable  the  retailer  to  sell  green 
tea  that  had  every  appearance  of  being  fine  for 
much  less  than  he  could  supply  a true  Moyune. 

Canton  Gunpowders  are  generally  evenly  curled 
and  shotty,  and  dull  in  colom\  Since  the  said  Act 
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they  have  gone  nearly  out  of  consumption,  and  the 
public  are  well  rid  of  them,  as  they  must  have  been 
detrimental  to  health,  being  highly  faced  with 
gypsum,  Prussian  blue,  magnesia,  and  other  colour- 
ing matters. 


42 


TI-IE  ABT  OF  TEA  BLENDING. 


INDIAN  TEAS. 

One  of  the  most  remarkable  circumstances  in 
connection  with  the  development  of  the  tea  trade  is 
the  rapidity  of  the  increase  in  the  production  of 
Indian  tea.  It  is  within  the  memory  of  many  still 
engaged  in  the  trade  that  the  idea  of  Indian  being 
one  of  the  most  important  branches  of  the  business 
would  simply  have  provoked  a smile,  and  yet,  in  the 
year  1881,  there  was  imported  44,585,000  pounds  of 
Indian  tea;  and,  large  as  this  quantity  is,  it  failed  to 
keep  pace  with  the  consumption,  which  for  the 
same  year  was  48,342,000  pounds.  This  is  an  in- 
crease of  tenfold  in  fifteen  years,  and  even  in  weight 
is  nearly  one-fourth  of  the  entire  deliveries  of  tea ; 
while,  should  money  value  be  taken  as  the  test,  the 
proportion  would  be  much  larger,  as  the  price  com- 
manded by  Indian  tea  is  considerably  greater  than 
that  of  China. 

The  taste  for  Indian  tea  is  rapidly  increasing,  here 
and  there  some  even  prefer  it  by  itself.  In  Belfast 
and  other  parts  of  the  North  of  Ireland  scarcely 
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any  China  tea  is  consumed,  the  trade  being  nearly 

all  confined  to  the  stronger  Indian  kinds  ; hut  the 

• 

greater  portions  of  the  English  people  like  in  every 
blend  at  least  half  China  tea.  The  reason  is  that 
most  Indian  teas  have  a sharp  acrid  taste,  not  to  be 
found  in  the  teas  of  China.  This  acrid  taste  tea- 
drinkers  rarely  like,  unless  it  is  tempered  by  the 
softer  and  milder  flavours  of  some  China  variety. 
Indians  should,  however,  he  used  freely.  No  China 
teas  possess  such  sharp  piquancy,  such  great  strength, 
and  such  pronounced  yet  delicate  flavour,  as  the  better 
descriptions  of  Indian  teas.  To  obtain  the  perfec- 
tion of  these  qualities  it  becomes  essential  to  use  the 
best  Indian  varieties.  The  selection  of  Indian  tea 
for  blending  is,  perhaps,  more  difficult  than  the 
choice  of  China,  great  care  being  required  to  avoid 
teas  that  will  not  keep,  and  those  which  possess  mry 
objectionable  peculiarity. 

Nearly  all  Indian  tea,  upon  its  arrival  in  this 
country,  is  bulked,  that  is,  the  whole  of  the  chests 
are  emptied  upon  one  heap  and  well  mixed ; this 
has  the  advantage  of  ensuring  the  regularity  of  the 
break,  but  as  it  allows  the  atmosphere  to  get  to  the 
tea,  much  flavour  is  lost,  and  decay  hastened.  This 
loss  of  flavour  is  much  greater  in  some  varieties 
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than  in  others.  The  classes  most  affected  are  highly- 
fired  teas,  light  flavoury  teas,  and  those  that  have 
a bold  open  leaf. 

The  cultivation  of  tea  is  in  India  much  more  a 
matter  of  science  than  it  is  in  the  Celestial  Empire. 
The  Chinese,  from  time  immemorial,  have  grown 
their  teas  on  every  little  available  space — sometimes 
on  hillsides,  sometimes  on  patches  of  land  com- 
paratively barren.  They  have  used  little  or  no 
manure  ; in  fact,  the  son  has  followed  in  his  father’s 
steps  without  attempting  to  excel. 

On  the  contrary,  the  growth  of  the  tea  industry 
in  India  has  been  fostered  by  many  experiments — 
experiments  as  to  the  climate  most  suitable  to  tea- 
growing, as  to  the  soil  most  congenial  to  it,  and  the 
manure  by  which  it  is  most  nourished  ; experiments 
as  to  the  best  methods  of  manufacture,  and  also 
experiments  to  ascertain  the  best  kind  of  plant  to 
cultivate.  All  these  problems  have  been  solved  to  a 
certain  extent,  but  there  is  no  doubt  much  progress 
will  still  be  made. 

When,  therefore,  we  consider  the  difference 
between  a system  of  cultivation  so  barred  to  progress 
as  that  of  the  Chinese  and  one  so  enterprising  as 
that  of  the  English  in  India,  we  cannot  wonder 
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that  while  Indian  tea  has  been  advancing  greatly  in 
public  estimation,  China  tea  has  made  comparatively 
little  progress. 

In  the  present  transitory  state  of  the  production 
of  Indian  tea  it  would  be  of  little  use  to  give  the 
names  of  the  gardens,  and  describe  the  teas  grown 
in  them.  Like  many  other  plants,  the  tea  shrub 
delights  in  good  soil,  and  it  is  in  rich  virgin  soil  that 
it  reaches  its  highest  state  of  perfection.  Accordingly, 
when  a garden  is  first  opened,  and  the  young  plants 
grown  upon  a soil  congenial  to  them,  they  will 
produce  a succession  of  crops  of  excellent  quality  ; 
and  unless  an  inexperienced  overseer  nullifies  this 
advantage,  by  improper  picking  or  unsuccessful 
curing,  the  tea  will  he  good.  But  as  soon  as  the 
soil  becomes  impoverished,  the  leaf  produced  is 
not  of  such  excellent  quality,  and  new  gardens  are 

opened,  which  for  the  time  being  bear  away  the 
palm. 

In  describing  the  produce  of  the  different  districts, 
it  is  not  proposed  to  give  exhaustive  particulars  of 
each  production,  but  rather  to  point  out  one  or  two 
of  the  most  prominent  features  respecting  them. 

Experience  teaches,  and  it  should  be  remembered, 
that  there  are  often  good  and  indifferent  teas  sent 
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from  the  same  district ; and  although  some  districts 
have  never  acquired  the  credit  of  producing  very 
excellent  tea,  and  others  have  degenerated,  yet  the 
good  teas  from  such  districts  often  surpass  the  in- 
different teas  from  a good  district. 

Occasionally  also  a description,  which  will  be  true 
of  the  teas  of  a district  as  a whole,  may  be  falsified 
by  some  special  parcel  which  has  turned  out  much 
better,  or  much  worse,  than  its  fellows.  This  ’will, 
of  course,  be  readily  understood  when  it  is  con- 
sidered that  each  district  extends  over  many  miles, 
and  comprises  within  its  limits  gardens  in  various 
stages  of  cultivation,  and  that  the  varieties  of 
“hybrids”  between  the  indigenous  tree  and  the 
China  bush  exceed  one  hundred. 

There  is  one  remarkable  difference  between  Indian 
and  China  teas,  and  that  is,  while  first,  second,  third, 
and  fourth  crop  China  teas  are  different  in  character, 
and  respectively  inferior  the  one  to  the  other,  there 
is  nothing  in  Indian  tea  to  proclaim  its  relationship 
to  any  particular  crop  or  gathering. 

The  number  of  times  an  Indian  tree  is  plucked 
varies  considerably  according  to  the  position  and  soil 
of  the  gardens  and  the  state  of  the  weather.  When 
all  things  are  favourable  some  trees  will  yield  as 
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many  as  sixteen  or  seventeen  flushes  (pickings), 
while  occasionally  only  five  or  six  can  be  obtained. 

The  following  are  the  principal  districts  from 
which  our  supply  of  Indian  teas  is  obtained  : — 


Assam. 

Darjeeling. 

Cachar  and  Sylhet. 
Kangra. 

Dehra  Dhoon. 
Kumaon  and 
Simla. 


Hazaribagh  (Chota 
Nagpore). 
Chittagong. 
Neilgherry  (Madras). 
Dooars. 

Juligoorie. 

Eangurth. 


Assam. 


Indian  teas  from  the  district  of  Assam  are  nearly 
always  strong  and  pungent,  the  brokens,  in  addition, 
being  thick  and  rich.  The  colour  of  the  infused  leaf 
is  a ruddy  brown,  with  a tendency  to  red.  The  dry 
leaf  is  a dull,  greyish  black.  The  finer  sorts  are 
evenly  curled,  and  abound  with  Pekoe  tips. 

Assam  is  the  home  of  the  indigenous  plant,  and 
its  hot,  moist  climate  and  rich  soil  are  nearly  perfect 
for  tea-growing. 

Darjeeling. 

Darjeeling  teas  are  full  and  very  fiavoury,  but  are 
not  so  pungent  as  Assams.  The  infused  leaf  is  tender 
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and  bright.  The  dry  leaf  is  blacker,  but,  taking  the 
average,  is  scarcely  as  tightly  twisted  as  that  of 
Assam  teas. 

Darjeelings  from  Terai  (Terai  is  below  Darjeeling) 
are  probably  the  best  teas  that  are  brought  to  Eng- 
land ; for  full  flavour  and  rich  strength  they  are  un- 
equalled . 

Occasionally  Darjeelings  are  found  that  do  not 
possess  the  flavour  for  which  the  district  is  justly 
famous.  The  tea  then  is  soft  and  insipid,  and  is 
useless  for  increasing  the  flavour  of  a blend.  Most 
of  the  plants  in  Darjeeling  are  from  China  seed. 

Cachar. 

Teas  from  this  district  are  in  character  between 
the  Assam  and  the  Darjeeling.  They  are  not  so 
pungent  as  the  Assams,  nor  are  they  as  flavoury  as 
the  Darjeeling,  but  neither  their  strength  nor  flavour 
is  to  be  despised.  The  leaf  is  blacker  than  the 
Assams.  The  liquor  is  rather  soft,  and  occasionally 
fruity,  with  a tendency  to  be  slighty  burnt.  The 
majority  of  the  Cachar  trees  are  hybrids. 

Sylhet. 

Sylhet  produces  teas  that  are  similar  to  those  of 
Cachar,  but  are  more  pungent. 
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Kangra. 

Teas  grown  in  the  Kangra  Valley  are  fine,  delicate, 
and  aromatic.  Their  infused  leaf  is  very  bright, 
and  the  flavour  is  even  considered  superior  to  that 
of  the  Darjeelings,  hut  unfortunately  they  are  often 
thin. 

Dehra  Dhoon. 

Dehra  Dhoon  teas  are  mostly  thin,  high  burnt, 
and  rather  sour.  Occasionally  the  flavour  is  rather 
earthy.  They  are  not  very  much  sought  after. 

Ktjmaon  and  Simla. 

These  teas  are  somewhat  similar  to  Kangras.  They 
are  very  flavoury,  and  sometimes  rich,  but  are  not 
nnfrequently  thin,  and  occasionally  the  flavour  is 
not  of  a very  high  order. 

Hazaribagh  (Chota  Nagpore). 

The  infused  leaf  of  these  teas  is  very  bright.  The 
liquors  are  fresh  and  flavoury,  but  also  weak  and 
sickly. 

Chittagong. 

\ 

Chittagong  teas  are  strong,  thick,  and  almost 
nutty  in  character.  They  are  good,  useful  teas,  and, 

for  their  great  strength,  are  in  considerable  demand. 

E 
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Neilgherry  (Madras). 

The  Neilgiierry  Hills  produce  fancy  green  teas. 
The  black  teas  from  these  hills  are,  perhaps,  the 
most  inferior  of  all  Indian  teas.  When  Neilgherry 
teas  were  first  imported  the  flavour  was  decidedly 
objectionable.  It  has  now  slightly  improved,  but  is 
still  far  from  perfection.  The  liquor  is  thin,  and 
the  dry  leaf  black  and  tippy.  These  Neilgherry 
teas  from  Madras  must  not  be  confused  with  the 
Assam  Neilgherry  teas,  which  are  strong,  rough,  and 
pungent. 

Dooars. 

The  teas  produced  in  this  district  are  similar  in 
character  to  those  of  Cachar,  but  being  considerably 
stronger  are  more  valuable  for  blending. 

Juligoorie. 

Juligoorie  teas  have  a very  bright  infused  leaf,  and 
a thick  rich,  but  rather  soft,  liquor. 

Rangurth. 

The  infused  leaf  of  this  is  also  bright.  The  liquor 
is  fine  and  fresh,  but  thin  and  inclined  to  be  sickly. 
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SOFTS  OF  INDIAN  TEA. 

In  the  manufacture,  Indian  teas  are  generally 
sorted  into  the  following  classes  : — 


Flowery  Pekoe. 

Orange  Pekoe. 

Pekoe. 

Pekoe  Souchong. 
Souchong. 

Congou. 

Broken  Flowery  Pekoe. 


Broken  Orange  Pekoe. 
Do.  Pekoe. 

Do.  Pekoe  Souchong 
Do.  Souchong. 

Do.  Mixed  Tea. 
Fannings. 

Dust. 


Flowery  Pekoe 

Is  the  finest  sort  of  Indian  tea.  It  is  made  from 
the  two  very  young  leaves  at  the  end  of  each  shoot. 
It  is  cured  in  a particular  manner,  and  with  great 
care,  so  that  it  may  come  out  nearly  white  after 
firing.  The  dry  leaf  is  small,  evenly  curled,  and  if 
fine,  white  or  almost  white.  The  infused  leaf  is  of 
a bright  reddish  brown.  The  brighter  the  infused 
leaf,  the  higher  the  quality  of  the  tea,  and  conse- 
quently the  greater  its  value. 
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Oeange  Pekoe 

Is  the  next  grade  to  Flowery  Pekoe.  It  is  also 
manufactured  with  much  care,  and  is  very  choice. 
The  dry  leaf  is  greyish  black,  and  has  a plentiful 
sprinkling  of  yellow  ends  called  tips ; the  greater 
the  quantity  of  these  ends,  the  more  valuable  the 
teas.  Orange  Pekoes  are  generally  stronger  than, 
although  not  so  fine  as,  Flowery  Pekoes. 

Pekoe 

Has  rather  a bolder  leaf  than  either  Orange  or 
Flowery  Pekoe  ; it  has  also  fewer  tips,  and  is  inferior 
in  quality,  but  for  strength,  astringency,  and  thick- 
ness it  is  often  almost  their  equal.  The  leaf,  although 
bolder  than  Flowery  and  Orange  Pekoe,  is  no  larger, 
nor  is  it  less  evenly  twisted  than  China  Congou. 

i 

Pekoe  Souchong 

ls,  as  its  name  implies,  the  grade  between  Pekoe 
and  Souchong.  It  is  made  from  leaves  that  have 
developed  more  than  those  from  which  either  of  the 
preceding  varieties  are  manufactured,  and  conse- 
quently is  not  so  delicate  or  handsome  as  they  are. 

lt,  however,  has  its  advantages,  one  of  the  greatest 
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of  which  is  that  its  price,  although  fluctuating,  is 
generally  much  below  that  of  Pekoe  ; and  although 
a fine  Pekoe  Souchong  is  far  more  useful  both  for 
strength  and  flavour  than  is  a second-rate  Pekoe, 
yet  it  can  sometimes  be  bought  for  much  less  money. 
Pekoe  Souchongs  are  often  strong,  pungent,  and 
(using  technical  language)  “ they  will  speak  through 
a mixture  ” almost  to  the  same  extent  as  Pekoe. 
The  leaf,  although  slightly  bolder  than  China 
Congou,  is  seldom  sufficiently  large  to  require  break- 
ing, and  is  mostly  free  from  dust. 

Souchongs 

Have  a bold  rough  leaf.  They  are  not  usually  thick 
or  pungent,  although  occasionally  parcels  may  be 
found  to  possess  one  or  both  of  these  qualities  ; but, 
from  the  leaf  being  so  bold,  they  are  frequently  thin. 
Souchongs  often  are  largely  mixed  with  dust. 

Congou. 

Congou  is  prepared  from  the  largest  leaves  of  the 
Indian  shrub  that  are  manufactured.  It  is  like  a 
bold,  rough  Souchong,  and  has  hardly  any  feature 
to  recommend  it,  having  very  little  strength,  and  a 
very  ragged  leaf. 
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Broken  Indians. 

As  the  name  of  each  broken  tea  proclaims  its 
relation  to  the  whole  leaf,  it  will  not  be  necessary 
to  describe  each  kind  separately.  Broken  Indians 
are  famous  for  strength  and  thickness ; they  are 
fuller  and  stronger  than  their  whole-leaf  namesakes, 
although  not  quite  equal  to  them  in  delicacy  of 
flavour. 

All  grades  of  Broken  Indians,  from  the  Flowery 
Pekoe  down  to  the  Bed  Fannings  (the  commonest 
of  all  Indian  teas),  should  be  used  freely  in  mixing; 
due  care,  however,  being  taken  that  so  much  is  not 
added  to  a blend  as  to  make  the  whole  mixture 
objectionably  dusty. 
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CEYLON  TEAS. 

Tea  has  lately  also  been  produced  in  Ceylon.  Some 
of  the  better  parcels  are  similar  in  character  to  those 
from  Cachar,  being  fair  flavoured,  strong,  and  rather 
burnt  : the  greater  part  of  Ceylon  teas,  however,  are 
decidedly  inferior,  having  very  thin  burnt  liquors. 

JAYAS. 

Java  tea  is  similar  in  appearance  to  Indian,  the 
dry  leaf  being  greyish  black,  fairly  well  curled,  and 
tippy,  but  the  liquor  is  high-fired,  thin,  and  brackish. 
Java  teas  will  not  improve  any  blend ; they,  how- 
ever, are  often  mixed  with  Indian  tea  to  add  to  its 
beauty,  or  to  reduce  its  cost.  The  names  of  the 
sorts  are  much  the  same  as  those  of  the  Indian  teas. 

JAPANS. 

Very  little  Japan  tea  now  finds  its  way  to  the 
London  markets.  Japan  Pekoes  are  similar  in 
appearance  to  Indian  Pekoes,  Japan  Congous  to 
Indian  Pekoe  Souchongs,  and  Brokens  to  Indian 
Brokens.  They  are  fairly  malty,  but  have  not  much 
strength  or  point  of  any  kind. 

A few  uncoloured  green  teas  also  come  from  Japan ; 
they  are  of  an  olive  colour.  The  liquor  is  pale,  and 
delicate  Moyune-flavoured,  but  is  lacking  in  strength. 
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SPECIMEN  MIXTURE. 

In  the  following  specimens  only  three  or  four  teas 
are  suggested  for  each  blend,  because  complicated 
combinations  should  not  be  attempted  until  the 
blender  has  obtained  that  practical  knowledge  which 
can  only  be  obtained  from  the  teachings  of  experience. 

Mixture  No.  1.  (Very  low  'price.) 

Foundation.  Common  Congou. 

3-  Red  Leaf  (Common  Congou). 

3-  Black  Leaf  do. 

J Assam  Broken  Tea. 

Both  the  red  and  the  black  leaf  must  be  quite 
clean,  as  free  from  dust  as  possible,  and  fairly  thick, 
but  the  point  of  the  mixture  is  the  Assam  broken, 
which  is  added  to  give  flavour  to  the  wrhole ; this 
should  be  fresh,  brisk,  and  strong.  A little  coarseness 
may  be  tolerated  in  it,  but  do  not  be  tempted  to  use 
any  broken  that  has  an  earthy  flavour. 

At  times  common  new-make  Congous  can  be 
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purchased  at  a very  low  rate,  at  other  times  it  is 
dearer  in  proportion  than  any  other  tea.  When 
better  liquor  can  be  obtained  for  the  money  from 
new-makes  than  from  black  or  red  leaf  Congous, 
newT-makes  should  be  used  freely  in  all  low-priced 
mixtures.  They,  however,  vary  much  more  in  price 
than  any  other  Congou,  and  no  reliance  can  be 
placed  upon  being  able  to  follow  them  at  any  given 
time.  Those  therefore  who  use  new-makes  must 
buy  freely  when  they  are  cheap,  and  then  wait 
patiently  until  the  opportunity  arrives  for  again 
successfully  purchasing.  The  reason  of  this  irre- 
gularity is  that  most  of  the  merchants  who  import 
this  class  prefer  to  realize  upon  their  imports  directly 
the  teas  arrive — the  natural  sequel  of  which  is  that 
as  soon  as  the  teas  cease  arriving  the  price 
advances  until  the  next  ship  or  next  crop  comes  to 
hand. 

WTiere  the  water  is  soft,  for  low-priced  mixtures 
black  leaf  is  much  more  in  favour  than  in  London, 
very  little  low-priced  red  leaf  is  used  ; and  when  an 
exception  is  made  in  favour  of  red  leaf,  teas  of  the 
Tseu  Moo  or  Souchong  flavoured  are  used  in 
preference  to  the  stronger  and  brisker  burnt 
kinds. 
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Mixture  No.  2.  {Low-priced.) 

For  the  Scented  Tea  Districts. 

t Black  Leaf.  Full  and  clean  common  Congou. 
i New-make.  do. 

£ Broken  Assam.  Pungent. 

t Scented  Caper.  As  strongly  scented  as  price  will 

allow. 

Should  new-make  be  scarce,  black  leaf  may  be 
used,  or  the  quantity  of  Assam  increased. 

Mixture  No.  3.  {Low-priced.) 

Foundation,  Saryune. 
f Saryune. 
xA  Assam  Broken. 
tV  Canton  Pekoe. 

This  is  a favourite  mixture  where  the  water  is 
hard  like  that  of  London.  The  briskness  and  the 
sweetness  of  the  Saryune  a.re  unequalled  by  the 
qualities  of  any  other  low-priced  tea.  The  use  of 
Saryune  is,  however,  attended  by  some  very  grave 
objections ; it  is  sometimes  sour,  often  rank,  and 
mostly  dusty.  It  must  be  chosen  as  free  from  coarse- 
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ness  as  price  will  admit,  and  must  be  neither  thin 
nor  sour. 

The  Assam  should  be  strong,  of  such  a class  as 
the  Bishnauth,  Jorehaut,  Brahmapootra,  or  some 
similar  lands.  Strength,  not  appearance,  should  be 
the  test  for  it,  as  even  should  it  be  red  (the  Saryune 
also  inclining  towards  that  colour)  it  will  not  be 
very  noticeable.  If  Indian  Souchongs  are  cheap, 
they  may  be  used  instead  of  brokens  with  advantage ; 
but  Souchongs  will  have  to  be  broken  through  a 
sieve  to  reduce  the  size  of  the  leaf,  unless  one  with 
an  exceptionally  tight  twist  can  be  selected. 

Should  Indians  be  dear  and  China  siftings  good 
and  cheap,  it  will  be  sound  policy  to  blend  in  about 
the  following  proportions  : — 

Mixtube  No.  4. 

\ Saryune. 

5-  Sweet,  thick  siftings  (flaky). 
xV  Pungent  Assam  Souchong, 
xs  Strong  Canton  Scented  Orange  Pekoe. 

The  scent  of  the  Pekoe  tones  down  and  mellows 
the  flavour  of  the  Saryune.  A larger  quantity  of 
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Assam  can  be  used  with  advantage  if  the  cost  of  the 
mixture  will  allow. 

The  great  objection  to  this  or  any  mixture  com- 
posed largely  of  Saryune  is  the  great  quantity  of  dust 
with  which  teas  of  this  class  are  almost  invariably 
packed.  Some  tea-drinkers  will  bear  with  a small 
quantity,  but  the  majority  strongly  object,  for  dust 
cannot  easily  be  hindered  from  finding  its  way 
through  the  strainer  of  the  teapot  into  the  teacup. 

To  separate  the  small  and  sell  it  by  itself  at  a 
reduced  rate  materially  increases  the  cost  of  any 
mixture,  and  if  at  any  time  it  becomes  necessary 
to  do  this,  it  is  then  a question  of  expediency  whether 
another  mixture  would  not  be  more  advantageous. 

Mixtuke  No.  5.  ( Low-priced  to  medium.) 

Foundation,  Suey  Kut  or  Burnt  Kaisow. 

f Suey  Kut. 

^ Ning  Chow,  Oonfa,  or  other  strong 
black  leaf. 

f Bough  pungent  Assam. 

Great  care  will  have  to  be  exercised  to  avoid  thin 
Suey  Kuts,  the  public  having  a strong  dislike  to  thin 
common  teas. 
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Oonfa,  King  Chow,  or  fruity  Oopack  will  blend 
well  with  the  other  teas  of  this  mixture  ; they  must, 
however,  be  free  from  any  suspicion  of  oldness. 
Kiukiangs  or  other  Savoury  teas  will  be  wasted  in 
this  blend. 

The  Assam  must  be  strong  and  rough  ; the  colour 
of  the  leaf  must  be  black,  to  harmonize  with  the 
colour  of  the  other  teas ; but  unless  the  Suey  Kut 
should  be  dusty,  broken  will  be  the  best  to  use  : if 
not,  Souchong  is  the  only  class  which  price  will 
permit  to  supply  its  place. 

"Where  the  trade  is  sufficiently  large,  the  Assam 
can  be  divided  into  two  parts — one  pungent  Sou- 
chong or  Pekoe  Souchong ; the  other,  strong,  full, 
broken  tea. 

This  is  a good  brisk  mixture,  and  a pleasing  one 
if  thickness  can  be  insured.  Both  burnt  Kaisow 
and  Suey  Kut,  however,  are  inclined  occasionally  to 
be  thin ; they  then  should  not  be  employed  unless 
counterbalanced  by  an  extra  thickness  in  the  other 
parts  of  the  blend. 
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Mixture  No.  6. 

Foundation,  Sinchune.  {Low  priced  to  medium.) 

f Sinchune. 

Oonfa  or  fruity  Moning. 

5-  Thick  Assam  broken. 

i Pungent  Indian  Souchong. 

Sinchune,  although  somewhat  ragged,  is  as  a rule 
more  free  from  dust  than  Saryune.  In  mixing,  its 
dryness  has  to  be  overcome. 

Mixture  No.  7. 

Foundation,  Padrae.  ( Low  priced  to  medium .) 

f Padrae. 

t56  Assam,  broken  black  (strong). 

5-  Thick  Moning,  or  any  fair  fruity  black  leaf. 

XV  Canton,  Scented  Orange  Pekoe. 

This  is  a mixture  of  vast  strength  ; a few  will 
highly  appreciate  it,  but  it  is  scarcely  delicate  enough 
to  please  the  public  generally. 

Kiukiang,  Kintuck,  or  other  delicate  tea  should 
not  be  used  in  this  blend,  as  its  flavour  would  only 
he  wasted. 


THE  ART  OF  TEA  BLENDING. 


63 


Mixture  No.  8. 

Foundation,  Paklum.  ( Low  priced  to  medium.) 
f Paklum. 

f Darjeeling  broken  tea,  or  Souchong. 

£ Kintuck,  or  Keemun  Ning  Chow. 

The  chief  feature  of  this  mixture  is  its  delicacy  of 
flavour.  The  Paklum  will  give  a deep  colour  to  the 
liquor,  the  Darjeeling  point  up  the  flavour,  and  the 
Moning  gives  body  to  the  whole. 

Mixture  No.  9. 

Foundation,  Souchong-flavoured  Kaisow  or  Tseu  Moo. 
J Tseu  Moo. 

Brisk  Assam,  Pekoe,  or  Pekoe  Souchong. 

5-  Ning  Chow,  Cheong  Sow  Kie,  or  Kintuck. 
i Thick  broken  Assam. 

Very  good  medium  mixture,  and  one  nearly  sure 
of  appreciation. 

Mixture  No.  10.  {Medium.) 

f Fruity  Moning  (full). 

5-  Tseu  Moo  or  Souchong-flavoured  Kaisow. 

3-  Pungent  Assam. 

£ Scented  Caper.  Must  be  strong  and  grippy. 
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Mixture  No.  11.  ( Good  medium.) 

f Oonfa. 

i Indian  Souchong  or  broken  black. 
i Tseu  Moo  or  Souchong-flavoured  Kaisow. 
xV  Foochoo  scented  Orange  Pekoe. 
to  Darjeeling  Pekoe  Souchong. 

The  Oonfa  must  be  full ; if  a little  tarry  it  will  be 
very  objectionable,  but  it  must  not  be  sour. 

The  Tseu  Moo  should  be  thick,  as  also  the 
Souchong,  or  broken  black,  while  the  Foochoo 
Pekoe  must  be  well  scented. 

Mixture  No.  12. 

Foundation  Oopack.  ( Fair  medium .) 

| Oopack. 

Canton  Scented  Caper. 

^ Assam  Broken  Black, 
x Assam  Souchong  or  Pekoe  Souchong. 

The  Oopack  must  not  be  thin  or  brassy,  and  late 
in  the  season  it  will  be  well  to  take  great  care  to 
avoid  those  that  have  become  brackish.  The  Scented 
Caper  must  be  chosen  for  its  scent  and  grip,  not  for 
the  curl  or  colour  of  its  leaf.  The  Broken  Black 
should  be  dull  and  thick,  and  the  Souchong  strong 
and  pungent. 
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Mixture  No.  13.  ( Good  medium.) 

J Ning  Chow. 

x36  Tseu  Moo  or  second  crop  Ching  Wo. 

& Kiukiang. 

Foochoo,  Scented  Orange  Pekoe, 
or  Oolong. 

5-  Darjeeling  or  other  flavoury  Indian. 

The  Ning  Chow  should  have  a grey  leaf,  and  be  as 
heavy  as  can  be  obtained  without  coarseness  ; the 
Tseu  Moo  free  from  tar,  or  if  second  crop  Ching  Wo 
is  used,  it  must  not  be  brackish ; sourness  must  be 
absent  from  the  Kiukiang,  and  the  Darjeeling  must 
be  as  pungent  as  can  be  obtained. 

Mixture  No.  14.  {Good  medium .) 

Foundation,  Kintuck. 

Kintuck. 

i Oonfa  or  Ning  Chow. 

5-  Darjeeling. 

f Indian  Broken. 

The  Kintuck  should  be  strong  and  heavy,  the 
Oonfa  a good  round  tea,  the  Indian  Broken  also 
thick,  while  the  Darjeeling  should  possess  as  much 
character  as  possible. 
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Mixture  No.  15.  (Fine.) 

f Ning  Chow. 

Ching  Wo. 

t Darjeeling  Pekoe,  or  Orange  Pekoe, 
i Broken  (Indian)  Pekoe,  or  Broken  Orange 
Pekoe. 

The  Ning  Chow  must  be  first  crop,  have  a bright, 
infused  leaf,  and  an  even  grey  dry  leaf ; the  Ching 
Wo  must  not  he  thin,  and  the  Indian  teas  rich  and 
free  from  all  coarseness. 


Mixture  No.  16.  (Fine.) 

f Kintuck. 

5-  Ning  Chow. 

Ye  Poochoo  Pekoe. 
x3e  Assam  Pekoe,  or  Orange  Pekoe, 
i Darjeeling  Broken  Pekoe. 

Both  the  Congous  must  be  first  crop,  and  of  good 
quality,  and  the  Poochoo  Pekoe  strongly-scented,  the 
Indian  Pekoe  pungent,  and  the  Broken  thick. 
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Mixture  No.  17.  {Fine.) 

f Oonfa  (first  crop). 

£ Tseu  Moo  (do.) 

yV  Canton  Scented  Caper. 

Tt  Oolong. 

5-  Flowery  or  Orange  (Indian)  Pekoe. 

Sourness  or  excessive  tarryness  must  be  avoided 
in  the  Oonfa  ; the  Tseu  Moo  should  he  dull,  hut  not 
too  strong ; the  Scented  Caper  full-scented ; the 
Oolong  fine  aromatic  Ko  Kew,  and  the  India  Pekoe 
of  high  quality  and  strength. 

Mixture  No.  18.  {Very  fine.) 

f Moiling  (first  crop). 
t Pure  Kaisow  or  Tseu  Moo  (first  crop). 
te  Foochoo  Scented  Orange  Pekoe. 

T3e  Darjeeling  Orange  Pekoe. 

I Broken  Orange  Pekoe  (Indian). 

The  Moning  must  be  a fine  Pekoe-flavoured  tea, 
its  dry  leaf  even,  curled  and  greyish,  its  infused  leaf 
fragrant  and  of  a bright  reddish  brown  colour.  The 
Kaisow  should  be  a pure  Souchong-flavoured  tea,  or 
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a true  Tseu  Moo  : it  must  be  full  and  rich ; the 
scented  Orange  Pekoe  full  scented ; and  the  Indians 
both  fairly  pungent  and  of  fine  quality. 

Mixture  No.  19.  (Very  fine.) 

5-  Ning  Chow  (first  crop). 

5-  Souchong-flavoured  Kaisow,  or  Tseu  Moo 
(first  crop). 

§ Lapsang  Souchong  (first  crop). 

£ Indian  Pekoe,  Orange  Pekoe,  or  Flowery 
Pekoe. 

i Broken  Pekoe  or  Orange  Pekoe. 

The  Ning  Chow  should  be  aromatic  and  fairl}' 
thick,  although  quality  should  be  considered  before 
darkness  of  colour.  The  Tseu  Moo  will  be  heavy, 
the  Souchong  pungent  and  perhaps  a little  tarry, 
but  must  not  be  very  tarry ; and  both  Indians, 
especially  the  Pekoe,  must  be  pungent  as  well  as 
strong. 
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6/-  Pizarro,  Life  of,  by  Arthur  Helps. 

3/6  Plutarch’s  Lives,  by  Langhorne. 
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BIOGRAPHY  (continued). 


/-e a.  Prince  Consort,  Life  of,  by  Sir 
T.  Martin,  5 vols. 

/6  Robertson  (The  late  Rev.  F.  W., 
M.A.),  Life  and  Letters  of, 
edited  by  the  Rev.  Stopford 
Brooke,  M.A. 

/-  Rousseau,  Life  of,  by  John 
Morley. 

/-  Schiller  (J.  C.  F.),  Life,  by 
Thomas  Carlyle. 

/-  Scott  (Sir  Walter),  Life,  by  J.  G. 
Lockhart. 

/6  Sister  Dora,  a Biography,  by 
Margaret  Lonsdale. 

'-  Smiles  (Samuel),  Industrial  Bio- 
graphy. 

6 Smiles,  Life  of  Scotch  Naturalist. 


7/6  ea.  Smiles,  Lives  of  Engineers, 

5 vols. 

12/- Life  of  Robert  Dick. 

2/-  Sterling  (John),  Life,  by  Thomas 
Carlyle. 

15/-  Swift  (J.),  Life  of,  by  Forster. 

2/6  Thoreau,  his  Life  and  Works. 
A Study,  by  H.  A.  Page. 

32/-  Trollope  (A.),  Autobiography. 

9/-  Voltaire,  by  John  Morley. 

18/-  Walpole  (Sir  Robert),  by  Ewald. 
3/6  Washington  (George),  Life,  by 
J.  M.  Owen. 

5/-  Wellington’s  Life,  by  Maxwell. 
5/-  Wesley  (John),  Life,  by  Robert 
Southey.  * 


ESSAYS,  &c. 


6 

6 

■6 

66 

66 

63 

63 

63 

esa. 


Addison’s  Essays,  Selected  by 
Green. 

Arabian  Nights  Entertainments. 
Bacon’s  Essays. 

Blackie  (J.  Stuart),  Self-Culture. 
Browne  (Sir  T.),  Religio  Medici. 
Bunyan’s  Pilgrim’s  Progress,  also 
1/- 

Burton’s  Anatomy  of  Melancholy. 
Butler  (S.),  Hudibras. 

Carlyle  (T.),  Latter-Day  Pam- 
phlets. 

Miscellaneous  & Critical 

Essays,  7 vols. 

Sartor  Resartus. 

Heroes  and  Hero  Wor- 


ship. 


Past  and  Present. 


a, 


Coleridge  (S.  T.),  The  Friend. 

Aids  to  Reflection. 

Disraeli  (I.),  Curiosities  of  Lite- 
rature. 

De  Foe’s  Robinson  Crusoe. 

De  Quincey’s  Opium  Eater. 

Dowden’s  Shakespere  : His  Mind 
and  Art. 

Evelyn’s  Diary,  4 vols. 

Froude  (J.  A.),  Short  Studies  on 
Great  Subjects,  4 vols. 

Hare  (J.&A.),  Guesses  at  Truth. 

Hazlitt  (Wm.),  Round  Table. 

Holmes  (O.  W.),  The  Autocrat 
of  the  Breakfast  Table. 


1/-  Holmes  (O.  W.),  The  Professor 
at  the  Breakfast  Table. 

2/-  Hunt  (Leigh),  Essays.  [Book. 
1/6  Irving  (Washington),  Sketch 
3/6  Junius,  Letters  of. 

6/-  Kaye  (J.  W.),  Essays  of  an  Opti- 
mist. 

6/-  Kingsley  (Charles),  Prose  Idylls. 
4/6  Landor  (W.  S.),  Selections  from. 
6/-  Lamb’s  Essays  of  Elia. 

4/6 Tales  from  Shakespeare. 

3/6  Lytton  (Lord),  Caxtoniana. 

6/-  Macaulay,  Essays. 

6/-  — Writings  and  Speeches. 

20/-  Pepy’s  Diary. 

10/-  Ruskin’s  Selections  from  Stones 
of  Venice. 

42/- Seven  Lamps  of  Archi- 

tecture. 

3/6  Smith  (Adam),  Wealth  of  Na- 
tions. 

3/6  Smith  (Sydney),  Wit  and  Wis- 
dom of. 

6/-  Smiles  (Samuel),  Character. 

6/- Self-Help. 

6/- Thrift. 

6/- Duty. 

5/-  Swift  (Dean),  Gulliver’s  Travels. 
3/6  Spectator. 

2/6  Thackeray’s  English  Humorists. 

2/6 Four  Georges. 

5/- Roundabout  Papers. 

5/- Paris  and  Irish  Sketch 

Books. 
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HISTORY. 


7/6 

2/-  ea. 

36/- 

24/- 

7/6 

5/- 

14/- 

5/- 

24/- 

63/- 

24/- 

2/-  ea. 

3/6 

6/- 

3/6 

120/- 

3/6 

2/6  ea 
2/6  ea 

78/- 

2/6 

3/6 

6/- 

109/6 

36/- 

10/6 

10/6 

14/- 
3/6  ea. 

G/-  ea. 
4/- 


Alison’s  History  of  Europe  (Epi- 
tome). 

Ancient  History  from  the  Monu- 
ments, 4 vols. 

Arnold  (T.),  History  of  Rome, 
3 vols. 

— History  of  Later  Roman 


Commonwealth. 

Lectures  on  Modern 


History. 

Bede’s  Ecclesiastical  History. 

Brewer  (J.  S.),  English  Studies 
in  History  and  Literature. 

History  of  Germany. 

Buckle,  History  of  Civilization. 

Burton’s  History  of  Scotland. 

Burton  (J.  H).,  History  of  the 
Reign  of  Queen  Anne,  3 vols. 

Carlyle  (Thomas),  French  Revo- 
lution, 3 vols. 

Cox  (Rev.  Sir  G.  W.),  History 
of  Greece. 

Creasy  (Sir  E.),  Fifteen  Decisive 
Battles. 

D’Aubigne  (J.  M.),  Story  of  the 
Reformation. 

History  of  the  Reforma- 
tion in  Europe. 

Dickens  (Chas.),  Child’s  History 
of  England.  [vols. 

Epochs  of  Modern  History,  13 

Epochs  of  Ancient  History,  9 
vols. 

Finlay’s  (Geo.,  LL.D.)  History 
of  Greece  under  Foreign 
Domination,  6 vols. 

Foxe’s  Book  of  Martyrs, 
abridged. 

Freeman  (E.  A.),  General  Sketch 
of  European  History. 

Old  English  History. 

History  of  the  Norman 

Conquest,  6 vols. 

Reign  of  William  Rufus. 

Historical  Essays. 

Historical  Essays,  2nd 


Series. 

Comparative  Politics. 


12/- 


Froude  (J.  A.),  History  of  Eng- 
land, 12  vols.  [vols. 

English  in  Ireland,  3 

Gairdner  (J.),  Early  Chronicles 
of  England.  [tory. 

Studies  in  English  His- 


6/-  ea. 

24/6 

3/6 

51- 

51- 

51- 

51- 

8/6 

64/- 

16/- 

18/- 

6/-ea 

10/6 

30/- 

30/- 

77/- 

3/6 

78/- 

6/-  ea 

51- 

172/- 

28/- 

18/- 

48/- 

7/6 

24/- 

12/- 

18/- 

18/- 

6/-ea. 
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Gardiner  (S.  R.),  History  of  Eng- 
land (James  I.  and  Charles  I.). 
10  vols. 

Gibbon’s  Decline  and  Fall  of  th 
Roman  Empire,  7 vols. 

Giffard  (Edward),  Deeds  of 
Naval  Daring. 

Great  Battles  of  the  British  Army. 

Navy! 

Great  Sieges  of  History. 

Great  Historical  Mutinies. 

Green  (J.  R.),  Short  History  of- 
the  English  People. 

History  of  the  English 

People,  4 vols. 

Making  of  England. 

-Conquest  of  England. 


Grote’s  History  of  Greece,  12  vols., 
Guizot,  History  of  France. 
Hallam  (H.),  History  of  Europe 
in  the  Middle  Ages,  3 vols. 

History  of  England, 

Henry  VII.  to  George  III.- 

3 vols. 

Ihne’s  (Wm.)  History  of  Rome.! 
5 vols. 

Josephus’  Works,  by  Whiston. 
Kaye’s  History  of  the  Sepoy  War, 

4 vols. 

Kinglake,  The  Invasion  of  the 
Crimea,  7 vols. 

Popular  History  of  the 


British  Navy. 

Lecky,  History  of  England  in 
the  Eighteenth  Century,  4= 
vols. 

Longman's  History  of  Life  and. 
Times  of  Edward  III. 

May  (Sir  E.),  Constitutional  His- 
tory of  England  since  Acces- 
sion of  George  III.,  3 vols. 

Merivale’s  History  of  the  Romans 
under  the  Empire,  8 vols. 

General  History  of  Rome- 

McCarthy,  History  of  our  Own) 
Times. 

Macaulay  (Lord),  History  of 
England,  2 vols. 

Milman  (Dean),  History  of  the) 
Jews,  3 vols. 

History  of  Christianity  J 

3 vols. 

History  of  Latin  Chris-j 

tianity,  9 vols. 
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HISTORY  (continued). 


' /-ea.  Molesworth’s  History  of  Eng- 
land, 3 vols. 

7/6  Molesworth  (W.  N.),  History  of 
the  Church  of  England. 

f6/-  Motley  (J.  L.),  Dutch  Republic. 

'6ea.  Napier  (Sir  W.),  Peninsular  War, 
2 vols. 

'7/6  Neander’s  History  of  the  Chris- 
tian Church,  9 vols. 

55/-  Prescott  (W.  H.),  Ferdinand  and 
Isabella. 

55/ — Conquest  of  Mexico. 

55/— Conquest  of  Peru. 

55/- Philip  the  Second. 

55/-  Charles  the  Fifth. 

22/6  Scott  (Sir  Walter),  Tales  of  a 
Grandfather. 

L’3 /-  Smiles  (Samuel),  The  Huguenots 
in  France. 

J-ea.  Stanhope’s  History  of  England, 
1701  to  1783,  8 vols. 

iij-  Stanley  (Dean),  History  of  the 


Eastern  Church. 

ill-  - 

History  of  the  Jewish 

Church. 

U/6 

History  of  the  Church  of 

Scotland. 

6/6  Strickland  (Agnes),  Lives  of 
Queens  of  England  abridged. 

5/-ea. Life  of  Mary  Queen  of 

Scots,  2 vols. 

7/6  Student’s  Ancient  Plistory  of  the 
East. 

7/6  Old  Testament  History. 

7/6 New  Testament  History. 

7/6 History  of  Greece. 

7/6 History  of  Rome. 

7/6 Gibbon. 

7/6  — Ecclesiastical  History. 

7/6 Hallam. 

7/6 Hallam’s  Middle  Ages. 

7/6 France. 

36/-  Stubb’s  Constitutional  History  of 
England. 

7/6  Taylor  (Meadows),  Student’s 
History  of  India. 

7/6  Trollope,  Sketches  from  French 
History. 

5/- ea.  Yonge  (C.  M.),  Cameos  from 
English  History,  3 series. 

4/6 Christians  and  Moors  of 

Spain. 


POETRY. 


b/6  Arnold  (M.),  Selections. 
l!/6  Bailey  (J.),  Festus. 

I 3.1/6  Barham  (Rev.  R.  H.),  The 
Ingoldsby  Legends. 

!)»/-  Browning  (R.),  Poems. 

5 /-  The  Ring  and  the  Book. 

b/-  Browning  (Mrs.  E.),  Poems. 

3 /6  Bryant’s  Poetical  Works. 

S /6  Burns’  Poetical  Works. 

1/6  Byron’s  Poetical  Works. 

1 /6  Campbell’s  Poetical  Works. 

1 /6  Chaucer’s  Poetical  Works. 

1/6  Coleridge’s  Poetical  Works. 

1 /6  Collins’  Poetical  Works. 
l,/6  Cowper’s  Poetical  Works. 

1 /6  Dante,  translated  by  Carey. 

16  Dryden’s  Poetical  Works. 

',/6  Epic  of  Hades. 

1 /- Author  of,  Songs  of  Two 

Worlds. 

/-  Songs  Unsung. 

16  Goldsmith’s  Complete  Works. 

16  Golden  Treasury,  by  Palgrave. 

'6  Gray’s  Poetical  Works. 

16  Heman’s  Poetical  Works. 


5/-  Herbert’s  Poetical  Works. 

3/6  Hood’s  Poetical  Works. 

3/6  Keat’s  Poetical  Works. 

3/6  Keble’s  Christian  Year. 

5/-  King  (Mrs.  H.),  The 
Disciples. 

5/- A Book  of  Dreams. 

3/6  Kirke  White’s  Poetical  Works. 

3/6  Longfellow’s  Poetical  Works. 

3/6  Macaulay’s  Lays  of  Ancient 
Rome. 

• 3/6  Milton's  Poetical  Works. 

3/6  Moore’s  Poetical  Works. 

72/-  Morris  (W.),  Earthly  Paradise, 
4 vols. 

8/- Life  and  Death  of 

Jason. 

4/6  Palmer  (Sir  Roundell),  The  Book 
of  Praise. 

7/-  Percy,  Reliques  of  Ancient 
Poetry. 

3/6  Pope’s  Poetical  Works. 

3/-  Prior’s  Poems. 

6/-  Proctor  ( Barry  Cornwall), 
English  Songs  and  Lyrics. 
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5/-  Rogers’  Poetical  Works. 

7/6  Rosetti  (D.  G.),  Ballads  and 
Sonnets, 

7/6 Poems, 

3/6  Scott’s  Poetical  Works. 

3/6  Shakespeare’s  Works. 

3/6  Shelley's  Poetical  Works. 

3/6  Southey’s  Poetical  Works. 

3/6  Spenser’s  Poetical  Works. 

9/-  Swinburne,  Poems  and  Ballads. 


(continued). 

6/-  Swinburne,  Erechtheus,  a Tra, 
gedy. 

12/6 Both  well,  a Tragedy. 

7/- Castelard,  a Tragedy. 

6/-  Tennyson’s  Poetical  Works.  I 
3/6  Thomson’s  Seasons. 

3/6  Tupper’s  Proverbial  Philosophy] 
2/-  Willis  (N.  P,),  Poetical  Works. 
3/6  Wordsworth’s  Poetical  Works,  j 
3/6  Young’s  Night  Thoughts. 


RELIGIOUS. 


3/6  A’Kempis  (Thomas),  The  Imita- 
tion of  Christ. 

5/-  Angus  (Dr.),  Bible  Handbook. 

5/- ea.  Arnold  (Dr.  T.),  Sermons,  6 
vols. 

5/-  Binney  (Rev.  Thomas),  St.  Paul, 

2/6  Is  it  possible  to  make  the 

best  of  both  Worlds  ? 

5/-  Brown  (J.  Baldwin),  The  Higher 
Life. 


2/6 

Doctrine  of  Annihilation. 

4/6 

The  Home  Life. 

3/6 

The  Battle  and  Burden 

of  Life. 

7/6 

The  Spirit  of  the  Chris- 

tian 

Life. 

7/6 

The  Fight  of  Faith. 

51-  - 

Theology  in  the  English 

Poets. 

51-  - 

Christ  in  Modern  Life. 

51-  - 

Sermons.  First  Series. 

5/-  - 

Sermons.  Second  Series. 

3/6 

The  Christian  Policy  of 

Life 

16/-  Browne’s  Exposition  of  the 
Thirty-nine  Articles. 

7/6 ea.  Butler  (Dr.  M.),  Sermons,  2 
vols. 

3/6  Butler  (Bishop),  Analogy  of 
Religion. 

30/-  Christ,  Life  of,  by  Geikie. 

9/-  Conybeare  and  Howson’s  Life 
and  Epistles  of  St.  Paul. 

5/-  Cox  (Rev.  S.),  Salvator  Mundi. 

6/- The  Genesis  of  Evil. 

3/6  Cruden’s  Concordance. 

6/-  Dawson  (George),  Prayers. 

6/-  Sermons  on  Daily  Life. 

6/- Sermons  on  Disputed 

Points  and  Special  Occasions. 

6/- The  Authentic  Gospel. 

6/- Three  Books  of  God. 

45/6  Ellicott,  on  the  Epistles. 


9/-  Farrar  (F.  W.),  In  the  Days  oi 
my  Youth. 

6/-  Seekers  after  God. 

6/- Saintly  Workers. 

6/- Fall  of  Man. 

24/- Life  and  Work  of  St  I 

Paul. 

24/- Life  and  Work  of  Christ . 

24/-  Early  Days  of  Chris- 

tianity. 

6/-  Silence  and  Voices  o| 

God. 

6/- Eternal  Hope. 

3/6  Geikie  (Cunningham),  Entering 
on  Life. 

3/6  Guthrie  (Dr.),  Speaking  to  tha 
Heart. 

3/6  Our  Father’s  Blessings. 

3/6  The  City — its  Sins  and 

Sorrows. 

1/-  Havergal  (F.  R.),  My  King. 

1/-  Kept  for  the  Master's 

Use. 

-/9 Morning  Bells. 

-/9 Little  Pillows. 

7/6  Kingsley  (Charles,  M.A.),  All 
Saints’  Day,  and  other  Ser- 
mons. 

6/-  Sermons  for  the  Times.  • 

6/-  Gospel  of  Pentateuch. 

6/-  Westminster  Sermons. 

2/6  True  Words  for  Brave 

Men. 

6/-  Good  News  of  God. 

6/- Village,  Town,  andl 

Country  Sermons. 

6/-  Discipline. 

6/-  Water  of  Life. 

4/6  Landels  (Rev.  Dr.),  Everyday 
Religion. 

3/6  The  True  Glory  ofj 

Woman. 

3/6  Beacons  and  Patterns. 
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RELIGIOUS  (continued). 


3/6  Landels  (Rev.  Dr.),  Young  Man 
in  the  Battle  of  Life. 

2/-  Law’s  Serious  Call  to  the  Un- 
converted. 

12/-  Lightfoot  (Canon),  Notes  on 
Epistle  to  Galatians. 

12/-  Notes  on  Epistle  to  Phil- 

lippians. 

Notes  on  Epistle  to  Col- 


12/-  ‘ lossians. 

6/-  Luthardt  (Prof.),  Fundamental 
Truths  of  Christianity. 

6/-  Saving  Truths  of  Chris- 

tianity. 

Moral  Truths  of  Chris- 


6/- 

tianity. 

3/6  McLeod  (Dr.  A.),  Talking  to  the 
Children, 

2/6 (Dr.  Norman),  Simple 

Truth  spoken  to  Working 
People. 

6/-  Macmillan  (Rev.  Hugh),  The 
True  Vine. 

6/-  Bible  Teachings  in 

Nature. 

Ministry  of  Nature. 


Maurice  (Rev.  F.  D.),  Patriarchs 
and  Lawgivers  of  Old  Testa- 
ment. 

Prophets  and  Kings  of 

Old  Testament. 

Kingdom  of  Christ,  2 


6/- 

5/- 

10/6 
12/- 
9/- 

61- 

10/6 

6/- 

10/6 

4/6  Paley  (Dr.),  Evidences  of  Chris- 
tianity. 

1/6  — Horse  Paulinse. 

10/6  Perowne  on  Psalms. 

7/6  Raleigh  (Rev.  Dr.),  Quiet  Resting 
Places. 

3/6 ea.  Robertson  (Rev.  F.  W.),  Ser- 
mons, 4 Series. 

7/6 The  Human  Race. 

3/6 Notes  on  Genesis. 

6/- Expository  Lectures  on 

St.  Paul’s  Epistles  to  the 

Corinthians. 

Lectures  and 


vols. 

Gospel  of  the  Kingdom 

of  Pleaven. 

Gospel  of  St.  John. 

— — What  is  Revelation. 

Sequel  to  ditto. 

•Theological  Essays. 


51- 


2/6  Robertson  (Rev.  F.  W.),  The 
Education  of  the  Human 
Race. 

135/-  Speaker’s  Commentary  on  the 
Bible,  Old  Testament,  6 vols. 

90/-  New  Testament,  4 vols. 

5/-  Spurgeon  (Rev.  C.  H.),  Flashes 
of  Thought. 

3/6 Evening  by  Evening. 

3/6 The  Saint  and  his 


Saviour. 

Trumpet  Calls. 

Types  and  Emblems. 

Commenting  and  Com- 


mentators. 

— Feathers  for  Arrows. 

Illustrations  and  Medi 


tations. 

Lectures  to  my  Students. 

Morning  by  Morning. 

Gleanings  among  the 


Addresses. 


3/6  - 
3 1-  - 
2/6  - 

2/6  - 
2/6  - 

2/6  - 
2/6  - 

1/6  - 

1/6  ■ 

1/-  • 

4/6  Theologia  Germanica,  translated 
by  Miss  Winkworth. 

7/6  Thomson  (Rev.  W.  M.),  The 
Land  and  the  Book. 

12/-  Trench  (Archbishop),  Notes  on 
Miracles. 

12/- Notes  on  Parables. 

12/- Synonyms  of  t'he  New 

Testament. 

10/6  ea. Sermons,  2 vols. 

10/6  The  Sermon  on  the 


Sheaves. 

John  Plowman’s  Talk. 

Eccentric  Preachers. 


Mount. 

10/6 Studies  in  the  Gospels. 

3/6  Vaughan  (C.  J.,  D.D.),  Earnest 
Words  for  Earnest  Men. 

2/6  Plain  Words  on  Christian 


Living. 

Lectures  on  the  Revela- 


tion of  St.  John. 

Epiphany,  Lent,  and 

Easter. 

Twelve  Discourses. 

Authorised  and  Revised. 


9/-  - 

10/6  - 

6/-  - 

7/6  - 

10/6  Westcott  (Canon),  Introduction 
to  Study  of  Four  Gospels. 

10/6  General  Survey  of  History 

of  New  Testament  Canon. 

10/6  General  View  of  History 

of  English  Bible. 

6/-  Gospel  of  Resurrection. 
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SCIENTIFIC. 


3/6 

4/6 

V- 

3/6 

4/- 

5/- 

10/6 

15/- 

15/- 

5/- 

6/- 

26/- 

12/- 

25/- 

4/6 

12/6 

3/6  ea 

61- 

6/- 

6/- 

7/6 

12/- 

9/- 

7/6 

9/- 

9/- 

18/- 

12/- 

14/- 

7/6 

6/- 

12/- 


Abney’s  Photography. 

Airey  (Sir  G.  B.),  Popular  Astro- 
nomy. 

Ansted  (Prof.),  Geology. 
Armstrong’s  Organic  Chemistry. 
Bain  (Alex.,  LL.D.),  Mind  and 
Body. 

■ Education  as  a Science. 

Mental  and  Moral 

Science. 

Senses  and  Intellect. 

-Emotions  and  Will. 


Bastian(Charlton  H.,  M.D.),  The 
Brain  as  an  Organ  of  Mind. 

Bauerman’s  Systematic  Mine- 
ralogy. [peds. 

Bell  (Prof.  T.)  British  Quadru- 

British  Reptiles. 

■ British  Stalk-eyed  Crus- 

tacea. 

Brewster  (Sir  David),  More 
Worlds  than  One. 

Brown  (R.),  Manual  of  Botany. 

.Buckland  (F.),  Curiosities  of 
Natural  History,  4 series. 

Buckley  (Miss),  Fairy  Land  of 
Science. 

Life  and  Her  Children. 

— Winners  in  Life’s  Race. 

Short  History  of  Natural 

Science. 

Canadian  Naturalist. 

Darwin’s  Voyage  Round  the 
World. 

Origin  of  Species. 

Descent  of  Man. 

Fertilization  of  Orchids. 

Variation  of  Animals 

under  Domestication. 

Expression  of  Emotions 


in  Man,  &c. 

Insectivorous  Plants. 

Structure  of  Coral  Reefs. 

Habits  and  Movements 


of  Climbing  Plants. 

Effects  of  Cross  and  Self- 


10/6 

9/0 

51- 


Fertilization  in  the  Vegetable 
Kingdom.  [Flowers. 

Different  Forms  of 

Formation  of  Vegetable 


Mould  by  Earthworms. 
Draper  (J.  W.,  M.D.,  LL.D.), 
The  History  of  the  Conflict 
between  Religion  and  Science. 


4/6 

4/6 

130/- 

15/- 

15/- 

3/6 

4/- 

21/- 

12/- 

15/- 

4/6 

7/6 

28/- 

52/6 


Faraday  (M.),  Chemical  History 
of  a Candle. 

Various  Forces  of  Nature. 

Forbes  (Prof.  E.),  British  Mol- 
lusca. 

British  Starfishes. 


Ganot’s  Physics. 

Gosse  (P.  H.),  The  Romance  of 
Natural  History. 

Evenings  at  the  Micro- 
scope. 

Residence  at  Tenby. 

Canadian  Naturalist. 

Manual  of  Marine 


Zoology  of  British  Isles. 

Ocean. 

Natural  Philosophy. 


Geikie  (Arch.),  Principles  of  Geo- 
logy. 

Griffith  (J.  W.)  and  Henfrey 
(Prof.),  Micrographical  Dic- 
tionary. 

Gunther,  Study  of  Fishes. 
Harvey  (Prof.),  British  Marine 

Algae. 

Sea-Side  Book. 

Huxley  (Professor  T.  H.),  The 


Crayfish. 

Elementary 


Physi- 


24/- 
21/- 

5/- 

51- 

4/6 

ology. 

5/-  ea.  International  Scientific  Series, 

48  vols. 

4/6 ea. Jardine  (Sir  W.),  Naturalist’s 
Library,  edited  by,  42  vols. 
3/6  Jenkins’  Electricity  and  Mag- 
netism. 

Jevons  (W.  S.),  Elementary 


3/6 

12/6 

2/6 

5/- 

51- 

10/- 

42/- 

3/6 

6/- 

7/6 

7/6 


Logic. 

Studies  in  Deductive 

Logic. 

Johns  (Rev.  C.  A.),  Week  at 
Lizard. 

Flowers  of  the  Field. 

Forest  Trees  of  Great 

Britain. 

British 


Birds  in  their 

Haunts. 

Johnston  (George),  British  Zoo- 
phytes, 2 vols. 

Kingsley  (C.),  Town  Geology. 

Glaucus. 

Landsborough  (Dr.),  British 
Zoophytes. 

British  Seaweeds. 
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SCIENTIFIC 

6/6  Lockyer  (J.  Norman,  F.R.S.), 
Studies  in  Spectrum  Analysis. 

6/6 Elementary  Astronomy. 

3/6  Longman’s  Text  Books  of  Science. 

17  vols.  each  3/6,  4 vols.  each 
6/-,  2 vols.  each  4/6. 

5/-  Lubbock  (Sir  John,  Bart.,  M.P.), 
Ants,  Bees,  and  Wasps. 

32/-  Lyell's  Principles  of  Geology. 

9/- Student’s  Elements  of 

Geology.  [guage. 

16/-  Max  Muller’s  Science  of  Lan- 

58/- Chips  from  a German 

Workshop,  4 vols. 

l/-ea.  Macmillan’s  Science  Primers,  10 
vols.  [vols. 

25/-  Mill  (J.  S.),  System  of  Logic,  2 

6/-  Political  Economy. 

7/6  Miller  (Hugh),  Old  Red  Sand- 
stone. 

6/6  Mivart  (Sir  George),  Elementary 
Anatomy. 

3/6  Moore’s  Handbook  of  Ferns. 

14/-  Nicholson  (H.  A.),  Manual  of 
Zoology.  [Botany. 

4/6  Oliver  (Professor),  Elementary 

31/6  Owen  (Prof.),  British  Fossils, 
Mammals,  and  Birds. 

2/6  Page’s  Introductory  Text  Book  of 
Geology.  [Geology. 

7/- Advanced  Text  Book  of 

TRAVELS  AND 

3/6  Adams  (W.  H.  D.),  The  Land  of 
the  Nile. 

115/-  Andersson  (C.  J.),  Lion  and 
Elephant. 

15/- Notes  of  Travel  in  South 

Africa. 

6/-  Baker  (Sir  S.),  Nile  Tributaries. 

6/-  The  Albert  Nyanza. 

6/- Ismailia. 

7/6 Eight  Years  in  Ceylon. 

7/6  Rifle  and  Hound  in 

Ceylon. 

Baedeker's  Guides. 

6/-  Barker  (Lady),  Travelling  About. 

6/- A Year’s  Housekeeping 

in  South  Africa. 

2/- Station  Life  in  New 

Zealand. 

5/-  Beerbohm  (Julius),  Wanderings 
in  Patagonia. 


(continued). 

16/-  Pratt  (Miss  Anne), Wild  Flowers. 

2/6  Proctor  (Richard),  Half  Hours 
with  the  Telescope. 

2/6 The  Flowers  of  the  Sky. 

12/- Essays  on  Astronomy. 

7/6 Orbs  around  us. 

10/6  Other  Worlds  than  Ours. 

4/6  Roscoe  (Prof.),  Elementary  Che- 
mistry. [mentary  Physics. 

4/6  Stewart  (Prof.  Balfour),  Ele- 

6/-  Stanley’s  British  Birds. 

3/6  St.John,  Highland  Sports. 

5/-  Spencer  (Herbert),  The  Study  of 
Sociology.  [lenger.” 

45/-  Thompson’s  Voyage  of  “ Chal- 

12/-  Tyndall  (John,  F.R.S.),  Heat  a 
Mode  of  Motion. 

7/6 Sound. 

7/6 Lectures  on  Light. 

5/- Forms  of  Water. 

4/6  Walton  (Isaac),  Complete  Angler. 

6/-  Waterton’s  Wanderings  in  South 
America.  [Selborne. 

3/6  White  (G.),  Natural  History  of 

6/-  Wood  (Rev.  J.  G.),  Illustrated 
Natural  History. 

14/- Insects  at  Home. 

14/- Insects  Abroad. 

5/- — Strange  Dwellings. 

63/-  Yarrell  (Wm.),  British  Fishes. 

21/- British  Birds,  Vol.  I. 

ADVENTURE. 

5/-  Borrow  (George),  The  Gipsies 
of  Spain. 

5/- Wild  Wales. 

7/6  Brassey  (Mrs.),  Voyage  in  the 
Sunbeam. 

21/- Sunshine  and  Storm  in 

the  East. 

2/-  Bruce  (James),  Travels  in  Abys- 
sinia. 

7/6  Burnaby  (Capt.),  A Ride  to 
Khiva. 

6/-  Burton  (R.  F.),  A Pilgrimage  to 
Meccah . 

30/- Explorations  of  the  High- 

lands of  Brazil. 

7/6  Butler  (Major  W.  F.),  Great 
Lone  Land. 

7/6 Wild  North  Land. 

32/-  Cameron  (Commander),  Across 
Africa. 
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6/- 

3/6 

3/6 

2/- 

7/6 

21/- 

6/- 

5/- 

2/6 

2/6 


7/6 

2/- 

2/- 

6/- 

5/- 

7/6 

7/6 

6/- 

6/- 

7/6 

3/6 

7/6 

7/6 


5/- 

6/- 

5h 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 


TRAVELS  AND  ADVENTURE  (continued). 


Campbell  (Lord  George),  Log 
Letters  from  the  Challenger. 

Catlin  (G.),  Life  among  the  In- 
dians. 

Cook  (Capt.),  Voyages. 

Drake  (Sir  Francis),  Voyage 
Round  the  World. 

Dufferin  (Lord),  Letters  from 
High  Latitudes. 

Du  Chaillu  (Paul  B.),  Land  of 
Midnight  Sun. 

Lost  in  the  Jungle. 

Eden  (C.  H.),  Frozen  Asia. 

Forest  (The),  the  Jungle,  and  the 
Prairie. 

Forwell  (Wm.),  A Thousand 
Miles  Cruise  in  The  Silver 
Cloud. 

Gillmore  (Parker),  The  Great 
Thirst  Land. 

Humboldt  (Alex.  Von),  Story 
of  Life  and  Travels. 

Kane  (Dr.),  The  Far  North. 

Kingsley  (Rev.  Charles),  At  Last. 

Kingston  (W.  H.  G.),  Yacht 
Voyage  Round  England. 

Notable  Voyages. 

— Great  African  Travellers. 

Kinglake  (A.  W.),  Eothen. 

Latouche  (J.),  Travels  in  Por- 
tugal. 

Layard  (A.  H.),  Nineveh  and  its 
Remains. 

Lee  (Mrs.  R.),  Adventures  in 
Australia. 

Livingstone  (Dr.),  Travels  in 
South  Africa. 

Expedition  to  Zambesi. 


5/-  Mackinnon  (Rev.  D.),  Lapland 
Life. 

6/-  Macleod  (Dr.  Norman),  East- 
ward. 

6/-  Markham  (Captain  H.),  The 
Great  Frozen  Sea. 

2/6  Macgregor,  One  Thousand  Miles 
in  the  “ Rob  Roy  ” Canoe. 

2/6 The  “ Rob  Roy”  in  the 

Baltic. 

12/-  Macquoid  (K.  S.),  Through  Nor- 
mandy. 

7/6  Through  Brittany. 

2/6  Milton  (Viscount),  North  West 
Passage. 

Murray’s  Guides. 

21/-  Oliphant  (L.),  Land  of  Gilead. 

6/-  Palgrave  (W.  G.),  Travels  in 
Arabia. 

3/6  Park  (Mungo),  Travels  in  Africa. 

2/-  Pfeiffer  (Madame), Voyage  Round 
the  World. 

6/-  Schaff  (P.),  Through  Bible  Lands. 

21/-  Speke  (Capt.),  Discovery  of  the 
Source  of  the  Nile. 

7/6  Spry  (Lieut.  W.),  Cruise  of  the 
Challenger. 

5/-  Stables  (Dr.  G.),  Jungle,  Peak, 
and  Plain. 

14/-  Stanley  (Dean),  Sinai  and  Pales- 
tine. 

12/6  Stanley  (H.  M.),  Through  the 
Dark  Continent. 

7/6 Howl  found  Livingstone. 

7/6  My  Kalulu. 

6/-  Trollope  (A.),  South  Africa. 

3/- South  Australia. 


FICTION. 


Aguilar  (Grace),  Home  Influence. 

Mother’s  Recompense. 

Woman’s  Friendship. 

Ainsworth  (W.  H.),  Tower  of 
London. 

Flitch  of  Bacon. 

Constable  of  the  Tower. 

Windsor  Castle. 

Lord  Mayor  of  London. 

Spanish  Match. 

Mervyn  Clitheroe. 

Spendthrift. 


3/6  Ainsworth  (W.  H.),  Ovingdean 
Grange. 

3/6  Constable  de  Bourbon. 

3/6  Jack  Sheppard. 

3/6 Preston  Fight. 

3/6  Alcott  (L.M.),  Little  Men. 

3/6 Little  Women. 

6/-  Andersen  (Hans),  Fairy  Tales. 

3/6 Popular  Tales. 

3/6  Stories  for  the  Young. 

2/-  Austen  (Miss),  Pride  and  Pre- 
judice. 
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21- 

21- 

2/- 

2/- 


51- 


51- 

51- 

51- 

51- 

51- 

51- 

51- 

51- 

51- 

51- 

5/- 

51- 

51- 

51- 

5/- 

5/- 

51- 

51- 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

31- 

31- 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

3/6 

3/6 

3/6 

3/6 

3/6. 

3/6 

3/6 

3/6 


FICTION 

Austen  (Miss),  Emma. 

Mansfield  Park. 

Sense  and  Sensibility. 

Northanger  Abbey  and 

Persuasion. 

Bairns  (The),  by  the  Author  of 
“ Christie  Redfern’s  Troubles.” 
Ballantyne  (R.  M.),  Shifting 
Winds. 

Black  Ivory. 

Norseman  in  the  West. 

The  Iron  Horse. 

The  Floating  Light. 

The  Golden  Dream. 

Erling  the  Bold. 

Deep  Down. 

Fighting  the  Flames. 

The  Lighthouse. 

The  Lifeboat. 

Gascoigne. 

In  the  Track  of  the 

Troops. 

Post  Haste. 

Hudson  Bay. 

Under  the  Waves. 

Rivers  of  Ice. 

The  Pirate  City. 

Man  on  the  Ocean. 

The  Gorilla  Hunters. 

The  Coral  Island. 

The  Young  Fur  Traders. 

Martin  Rattler. 

The  Dog  Crusoe. 

Ungava. 

The  World  of  Ice. 

Ocean  and  its  Wonders. 

Beaconsfield  (Lord),  Contarini 

Venetia.  [Fleming. 

Sybil. 

Tancred. 

Young  Duke. 

Henrietta  Temple. 

Vivian  Grey. 

Coningsby. 

Lothair. 

Endymion. 

Besant  and  Rice,  Ready  Money 
Mortiboy. 

— My  Little  Girl. 

Case  of  Mr.  Lucraft. 

This  Son  of  Vulcan. 

With  Harp  and  Crown. 

Golden  Butterfly. 

By  Celia’s  Arbour. 

Monks  of  Thelema. 


(continued). 


3/6 

3/6 

6/- 

6/- 

61- 

61- 

61- 

61- 

61- 

61- 

61- 
61- ■ 

61- 

6/- 

61- 

61- 

61- 

61- 

61- 

6/- 

61- 

61- 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

1/- 

6/- 

6/- 

3/6 

2/-  ea. 
2/6  ea. 


Besant  and  Rice,  Seamy  Side. 

'Twas  in  Trafalgar’s  Bay. 

Black  (Wm.),  In  Silk  Attire. 

Daughter  of  Heth. 

Strange  Adventures  of  a 

Phaeton. 

Kilmeny. 

Princess  of  Thule. 

Maid  of  Killeena. 

Three  Feathers. 

Lady  Silverdale’s  Sweet- 
heart. 

Madcap  Violet. 

Green  Pastures  and 


Piccadilly. 

White  Wings. 

Beautiful  Wretch. 

Shandon  Bells. 

Blackmore  (R.  D.),  Lorna 

Doone. 

Cradock  Nowell. 

— - — - — Clara  Vaughan. 

Maid  of  Sker. 

Alice  Lorraine. 

Cripps,  the  Carrier. 

Erema. 

Braddon  (Miss),  Lady  Audley’s 
Secret. 

Aurora  Floyd. 

Vixen. 

Dead  Men’s  Shoes. 

— Doctor’s  Wife. 

Eleanor’s  Victory. 

Only  a Clod. 

Henry  Dunbar. 

Sir  Jasper’s  Secret. 

Lovels  of  Arden. 

Robert  Ainsleigh. 

To  the  Bitter  End. 

Bronte  (Charlotte),  Jane  Eyre. 

Shirley. 

Villette. 

Brown  (Dr.  John),  Rab  and  his 
Friends. 

Carroll  (Lewis), 
derland. 

Through 

Glass. 

The 


Alice  in  Won- 


the  Looking 


Plunting  of  the 

Snark. 

Chambers’  Miscellany,  10  vols. 
Chambers’  Series  of  Tales  and 
Stories — 

Olden  Stories. 

Squire’s  Daughter. 
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FICTION  (continued). 


2/6  ea.  Chambers’  Series  of  Tales  and 
Stories — continued. 

Tales  for  the  Fireside. 

Tales  for  the  Parlour. 

Tales  to  Shorten  the  Way. 
Tales  for  Home  Reading. 
Tales  for  Town  and  Country. 
Tales  for  Young  and  Old. 
Tales  of  the  Coast-Guard. 
Detective  Officer. 

The  Buffalo-Hunters. 

The  Midnight  Journey. 

The  Italian’s  Child. 

The  Gold-Seekers. 

The  Hope  of  Leascombe. 
Charles  (Mrs.),  Chronicles  of  the 
Schonberg-Cotta  Family. 

Winifred  Bertram. 

Charlesworth  (M.  L.),  Minister- 


6/6 

6/6 

1/6 


ing  Children. 

1/6 Ditto,  Sequel. 

6/-  Collins  (Wilkie),  Antonina. 

6/- Queen  of  Hearts. 

6/- Basil. 

6/- After  Dark. 

6 /- Dead  Secret. 

6/- Woman  in  White. 

6/- No  Name. 

6/-  Armadale. 

6/- The  Law  and  the  Lady. 

3/6  Day  (Thomas),  The  History  of 
Sandford  and  Merton. 

5/-  Defoe  (D.),  Robinson  Crusoe, 
also  3/6. 

B/6  Dickens  (Charles),  Pickwick 
Papers. 

3/6  Sketches  by  Boz. 

3/6 Nicholas  Nickleby. 

3/6  Oliver  Twist. 

3/6 Old  Curiosity  Shop. 

3/6 Barnaby  Rudge. 

3/6  Martin  Chuzzlewit. 

3/6  Christmas  Books. 

3/6 Dombey  and  Son. 

3/6  David  Copperfield. 

3/6 Bleak  House. 

3/6  Hard  Times. 

3/6 Little  Dorrit. 

3/6 Edwin  Drood. 

3/6  Tale  of  Two  Cities. 

3/6 Uncommercial  Traveller. 

3/6  Great  Expectations. 

3/6 Our  Mutual  Friend. 

3/6  Don  Quixote. 

2/-  Edgeworth  (Miss),  The  Absentee. 


21- 

2/- 

2/- 

2/- 

3/6 

3/6 

3/6 

3/6 

3/6 

2/6 

7/6 

7/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6  ea. 

3/6  ■ 
3/6  ■ 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

6/6 

51- 

51- 

51- 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

3/6 


Edgeworth  (Miss)  Vivian. 

Manoeuvring. 

Ennui. 

Helen. 

Eliot  (George),  Adam  Bede. 

Scenes  of  Clerical  Life. 

Mill  on  the  Floss. 

Silas  Marner. 

Romola. 

Felix  Holt. 

Middlemarch. 

Daniel  Deronda. 

Erckmann-Chatrian  (MM.)  Ma- 
dame Therese. 

The  Conscript. 

The  Great  Invasion  of 

France. 

The  Blockade. 

The  States  - General. 

The  Country  in  Danger. 

Waterloo. 

The  Illustrious  Dr. 

Matheus. 

Stories  of  the  Rhine. 

Friend  Fritz. 

The  Alsacian  School- 
master. 

The  Polish  Jew. 

Master  Daniel  Rock. 

War. 

Year  One  of  the  Re- 


public. 

Citizen  Bonaparte. 

Confessions  of  a Clar- 


ionet Player. 

Campaign  in  Kabylia. 

The  Man  Wolf. 

The  Wild  Huntsman. 

Farquharson  (M.),  Elsie 


Dinsmore. 

Elsie’s  Girlhood. 

Elsie’s  Holidays 


at 


Roselands. 

Farrar  (Rev.  Archdeacon),  St. 
Winifreds. 

Eric. 

Julian  Home. 

Fielding’s  Works. 

Gaskell  (Mrs.),  North  and  South. 

Mary  Barton. 

Ruth. 

Sylvia’s  Lovers. 

Wives  and  Daughters. 

My  Lady  Ludlow. 

Gibbon  (Charles),  Robin  Gray. 
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3/6 

3/6 

3/6 

51- 

6/6 

3/6 

V- 
; 2/6 
.2/6 

3/6 

3/6 

3/6 

2/6 


3/6 

'■2/- 

3/6 

2/- 

• 2/~ 

6/- 

3/6 

3/6 

2/6 

6/- 

6/- 

3/6 

■6/- 

5/- 

2/- 

2/- 

2/- 

51- 

51- 

51- 

4/6 

3/6 

6/- 

6/- 

6/- 

6/— 

*1- 

61- 

6/- 


FICTION 

Gibbon  (Charles),  For  Lack  of 
Gold. 

For  the  King. 

In  Honour  Bound. 

Greene’s  Works. 

Grimm’s  German  Popular  Tales. 

— Gammer  Grethel. 

Fairy  Library,  10  vols. 

Habberton  (J.),  Helen’s  Babies. 
Hall  (Mrs.  S.  C.),  Stories  of  the 
Irish  Peasantry. 

Hope  (Ascott  R.),  Stories  of 
School  Life. 

Stories  of  French  School. 

Stories  about  Boys. 

Howitt  (Mary),  Story  of  a Happy 
Home. 

A Pleasant  Life. 

Mary  Leeson. 

Hugo  (Victor),  Les  Miserables. 

Toilers  of  the  Sea. 

By  Order  of  the  King. 

Hunchback  of  Notre 

Dame. 

Hughes  (Tom),  Tom  Brown’s 
School  Days. 

Tom  Brown  at  Oxford. 

Ingelow  (Jean),  A Sister’s  Bye- 
Hours. 

Studies  for  Stories. 

The  Little  Wonderhorn. 

Irving  (Washington),  Old  Christ- 
mas, illustrated. 

Bracebridge  Hall. 

Jemima,  by  Adelaide,  and  5/- 
“ John  Halifax,”  Author  of,  The 
Ogilvies. 

John  Halifax. 

• Agatha’s  Husband. 

Olive. 

The  Head  of  the  Family. 

Life  for  a Life. 

A Noble  Life. 

Adventures  of  a Brownie. 

Fairy  Book. 

Domestic  Stories, 

&c.,  &e. 

Kingsley  (Rev.  Charles),  Water 
Babies. 

Yeast. 

Alton  Locke. 

Two  Years  Ago. 

Hypatia. 

Westward  Ho ! 

Hereward. 


(continued). 


7/6  Kingston  (W.  H.  G.),  Snow 
Shoes  and  Canoes. 

7/6 Two  Supercargoes. 

7/6 With  Axe  and  Rifle. 

6/- Fire  Ships. 

6/- Three  Midshipmen. 

6/- Three  Lieutenants. 

6/- Three  Commanders. 

6/- Three  Admirals. 

6/- The  Missing  Ship. 

6/- Hurricane  Hurry. 

6/- True  Blue. 

5/- Ronald  Morton. 

5/- Cruise  of  the  Frolic. 

5/- Millicent  Courtenay’s 

Diary. 

5/- On  the  Banks  of  the 

Amazon. 

5/-  • — — In  the  Eastern  Seas. 

5/- In  the  Wilds  of  Africa. 

5/- Round  the  World. 

5/- Old  Jack. 

5/- My  First  Voyage  to 

Southern  Seas. 

5/- The  Young  Rajah. 

5/- Twice  Lost. 

5/-  The  Wanderers. 

5/-- The  South  Sea  Whaler. 

6/- Saved  from  the  Sea. 

5/- Ernest  Bracebridge. 

3/6 Fresh  and  Salt  Water 

Tutors. 

3/6  In  the  Rocky  Mountains. 

3/6 Off  to  Sea. 

4/6 Foxholme  Hall. 

3/6 The  Pirate’s  Treasure. 

3/6 Harry  Skipworth. 

2/6 Fred  Markham  in  Russia. 

2/6 Infant  Amusements. 

2/6 Manco,  the  Peruvian 

Chief. 

2/6 Mark  Seaworth. 

2/6 Peter  the  Whaler. 

3/6  Lever  (Charles),  Charles  O’Mal- 
ley. 

3/6 Tom  Burke. 

3/6  Harry  Lorrequer. 

3/6  The  O’Donoghue. 

3/6 Martins  of  Cromartin. 

3/6 Fortunes  of  Glencore. 

3/6 Luttrell  of  Arran. 

3/6 Tony  Butler. 

3/6 A Rent  in  a Cloud. 

5/-  Lyall  (Edna),  Won  by  Wait- 
ing. 
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3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6  ea, 
3/6 

3/6  ea. 
3/6 
3/6 

3/6  ea. 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

6/- 


6/- 

6/- 

6- 

6/- 

6/- 

6/- 

6/- 

6/- 

6/- 

6/- 


Lytton  (Lord),  Pelham. 

Eugene  Aram. 

Paul  Clifford. 

Devereux. 

Godolphin. 

Disowned. 

Pilgrims  of  the  Rhine. 

Last  Days  of  Pompeii. 

Rienzi. 

Ernest  Maltravers. 

Alice. 

Leila. 

Night  and  Morning. 

Lucretia. 

My  Novel,  2 vols. 

Falkland,  and  Zicci. 

Parisians,  2 vols. 

Zanoni. 

Harold. 

What  will  He  do  with 

It  ? 2 vols. 

Coming  Race. 

Pausanias  the  Spartan. 

Last  of  the  Barons. 

Caxtons. 

A Strange  Story. 

Kenelm  Chillingly. 

Macdonald  (George),  St.  George 
and  St.  Michael. 

Phantastes. 

Robert  Falconer. 

David  Elginbrod. 

Alec  Forbes. 

Mary  Marston. 

Guild  Court. 

The  Vicar’s  Daughter. 

Adela  Cathcart. 

Stephen  Archer. 

Weighed  and  Wanting, 

&c.,  &c. 


6/-  Macleod  (Dr.  Norman),  The 
Starling. 

3/6 The  Old  Lieutenant  and 

his  Son. 

2/6 Gold  Thread. 

3/6  Marryat  (Capt.),  Poor  Jack. 

3/6 The  Mission. 

3/6 Settler  in  Canada. 

3/6  — — The  Privateersman. 

3/6  Masterman  Ready. 

3/6  • Pirate  and  Three 

Cutters. 

3/6  Peter  Simple. 

3/6  Jacob  Faithful. 

3/6  Frank  Mildmay. 


(continued). 


3/6 

3/6 

61- 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

2/6 

4/6 


6/- 

6/- 

5/- 

3/6 

1/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

5/- 

3/6- 

3/6 

3/- 

5 /- 

3/6 

3/5 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 


Marryat  (Capt.),  Japhet  in  Search 
of  a Father. 

Mr.  Midshipman  Easy. 

Mitford  (Miss),  Tales  of  Old 
Japan. 

Melville  (G.  J.  White),  General 
Bounce. 

Digby  Grand. 

Holmby  House. 

Kate  Coventry. 

Gladiators. 

Queen’s  Maries. 

White  Rose. 

Contraband. 

Sarchedon. 

Sister  Louise. 

Good  for  Nothing. 

Mr.  Isaacs,  a Tale  of  Modern 
India,  by  F.  M.  Crawford. 
Montgomery  (Florence),  Mis- 
understood. 

Thrown  Together. 

Pauli  (Mrs.  H.  H.  B.),  Knowing 
and  Doing. 

The  Greatest  is 

Charity. 

Mabel’s  School  Days. 

Porter  (Jane), The  Scottish  Chiefs. 
Payn  (James),  Like  Father  Like 
Son. 

Cecil’s  Tryst. 

Married  beneath  Him. 

Found  Dead. 

What  He  Cost  Her. 

Best  of  Husbands, 

&c.,  &c. 

Reade  (Charles),  Hard  Cash. 

Foul  Play. 

Never  Too  Late  to  Mend. 

Reid  (Captain  Mayne),  Gaspar 
the  Gaucho. 

The  Deserted  Home. 

The  Forest  Exiles. 

The  Castaways. 

Richardson’s  Works. 

Scott  (Sir  W.),  Waverley. 

Guy  Mannering. 

Antiquary. 

Rob  Roy. 

Old  Mortality. 

Black  Dwarf  and  Legend 

of  Montrose. 

Heart  of  Mid-Lothian. 

Bride  of  Lammermoor. 

Ivanhoe. 
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3/G 
3/6 
3/6 
.3/6 
3/6 
3/G 
3/6 
3/6 
3/6 
3/6 
•3/6 
3/6 
L 3/6 
.3/6 
: 3/6 
: 3/6 
3/6 
3/6 
1 2/6 
.2/6 
_2/6 
.2/6 
.2/6 
■6/- 
:2/6 

<6/- 
•'5/- 
3/6 
: 3/6 

• 2/6 


-2/- 

•2/- 
-2/- 
2/- 
1/6 
1/6 
1/6 
1/6 
1/6 
1/6 
1/6 
V- 
-/6 
3/6 
!/6  ea 
5/- 

• 5/- 

5/~ 

5/- 


FICTION  (continued). 


Scott  (Sir  W.),  Kenilworth. 

Pirate. 

Fortunes  of  Nigel. 

Peveril  of  the  Peak. 

Quentin  Durward. 

Talisman. 

Betrothed. 

Fair  Maid  of  Perth. 

Monastery. 

Abbot. 

St.  Ronan’s  Well. 

Red  Gauntlet. 

Anne  of  Geierstein. 

Surgeon’s  Daughter. 

Castle  Dangerous. 

Sewell(E.  M.),  Katharine  Ashton. 

Margaret  Perceval. 

Ursula. 

Gertrude. 

- — — Earl's  Daughter. 

Cleve  Hall. 

Ivors. 

Amy  Herbert. 

Shorthouse  (J.),  John  Inglesant. 

Little  Schoolmaster 

Mark. 

Stowe  (H.B.),  Minister’s  Wooing. 

My  Wife  and  I. 

Fireside  Stories. 

Old  Town  Fireside 

Stories. 

Uncle  Tom’s  Cabin. 

Pearl  of  Orr’s  Island. 

St.  Pierre’s  Paul  and  Virginia. 
Stretton  (Hesba),  Children  of 
Clover]  ey. 

Fishers  of  Derby  Haven. 

Fern’s  Hollow. 

Pilgrim  Street. 

■ Cassy. 

Little  Meg’s  Children. 

Lost  Gip. 

Michel  Lorio’s  Cross. 

The  King’s  Servants. 

The  Storm  of  Life. 

Crew  of  Dolphin. 

Jessica’s  First  Prayer. 

Friends  till  Death. 

Swiss  Family  Robinson. 

. Tales  from  Blackwood,  12  vols. 
Thackeray  (W.  M.),  Christmas 
Books. 

Esmond. 

Vanity  Fair. 

Pendennis. 


51- 

51- 

5- 

51- 

51- 


6 1- 
6/- 
61- 
2/6 
61- 
2/6 
21- 
61- 
21- 
2/6 
2/6 
4/6 
2/6 
21- 
21- 
21- 
2/6 
2/6 
5/- 
2/6 
2/6 
2/6 
3/6 

2/6 

21- 

7/6 

2/- 

3/6 

7/6 

2 1- 
7/6 

10/6 

51- 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 

3/6 


Thackeray  (W.  M.),  Newcomes. 

Virginians. 

Lovel,  the  Widower. 

Adventures  of  Philip. 

Catherine. 

Thackeray  (Miss),  Five  Old 
Friends  and  a Young  Prince. 

Story  of  Elizabeth. 

Old  Kensington. 

Miss  Angel. 

Trollope  (Anthony),  Warden. 

Three  Clerks. 

Doctor  Thorne. 

Bertrams. 

—  Barchester  Towers. 

Castle  Richmond. 

Framley  Parsonage. 

Orley  Farm. 

Last  Chronicle  of  Barset. 

—  Small  Flouse  at  Alling- 

An  Eye  for  an  Eye.  [ton. 

Cousin  Henry. 

Is  He  Popenjoy  ? 

Phineas  Redux. 

Prime  Minister. 

Ralph  the  Heir. 

Vicar  of  Bullhampton. 

Can  you  Forgive  Her  ? 

Phineas  Finn. 

Struggles  of  Brown, 

Jones,  and  Robinson. 

Eustace  Diamonds, 

&c.,  &c. 

Verne  (Jules),  Five  Weeks  in  a 
Balloon. 

Floating  City.  [Moon. 

From  the  Earth  to  the 

Mysterious  Island. 

Ox’s  Experiment,  Zacha- 

rius,  Air  Drama,  &c. 

Round  the  Moon. 

Round  the  World  in 

Eighty  Days. 

Twenty  Thousand  Leagues 

Under  the  Sea. 

Vice-Versa,  a Lesson  to  Fathers, 
by  F.  Anstey. 

Wetherell  (Miss),  The  Wide, 
Wide  World. 

My  Brother’s  Keeper. 

Sceptres  and  Crowns. 

The  Flag  of  Truce. 

The  Old  Helmet. 

The  Glen-Luna  Family. 

Hope’s  Little  Hand. 
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3/6  Wetherell  (Miss),  Queechy. 

3/6 Daisy. 

3/6  Daisy  in  the  Field. 

2/6 The  Golden  Ladder. 

2/6  Melbourne  House, 

&c.,  &c. 

2/-  Woman’s  Fortitude,  a Tale  of  the 
Cawnpore  Tragedy,  by  Col. 
E.  Money. 

4/6  Won  by  Waiting,  by  Edna  Lyall. 
6/-  Wood  (Mrs.  Henry),  East 
Lynne. 

6/- Channings. 

6/- Elster's  Folly. 


(continued). 


| 0/- 

Wood  (Mrs.  Henryl,  Verner'si 

Pride.  - ' 

6/- 

Dene  Hollow. 

6/- 

Mrs.  Halliburton’s 
Troubles. 

6/- 

Within  the  Maze. 

6/- 

6/- 

Edina. 

Roland  Yorke. 

6/- 

Master  of  Greylands, 
&c.,  &c. 

5/-ea  Worboise  (E.  J.),  Sir  Julian’s 
Wife,  and  otherTales  by  same 
Author. 

SPECIAL  BOOKS  OF  1883-4. 


10/6  More  Leaves  from  the  Journal  of 
a Life  in  the  Highlands,  by 
Her  Majesty. 

10/6  Arnold  (Matthew),  Birthday 
Book. 

4/6  Arnold  (Matthew),  Isaiah  of 
Jerusalem. 

7/6  Baker  (Sir  S.),  True  Tales  for  my 
Grandsons. 

31/6  Blackmore’s  Loorna  Doone,  Ed. 
de  Luxe. 

18/-  Broadley  (A.  M.),  How  we  de- 
fended Arabi  and  his  Friends. 

30/-  Campan’s  (Madame)  Private 
Life  of  Marie  Antoinette,  2 
vols. 

£49  Dickens,  Edition  de  Luxe,  28 
vols. 

5/-  Ferguson  (Sir  S.),  The  Forging 
of  the  Anchor,  illustrated. 

18/-  Green  (J.  R.),  Conquest  of 
England. 

15/-  Hake  (A.  E.),  Story  of  Chinese 
Gordon. 

30/-  Jeaffreson  (J.  C.),  The  Real  Lord 
Byron,  2 vols. 

36/-  Lawrence  (Lord),  Life  of,  2 vols. 

16/—  Luther,  Life  of,  by  J.  Kostlin, 
translated. 

16/-  Lyndhurst  (Lord),  Life  of,  by 
Sir  T.  Martin. 


32/-  Lytton  (Edward  Bulwer),  Life, 
and  Letters  of,  2 vols. 

42/-  Mitchell  (Lucy  M.),  History  of 
Ancient  Sculpture. 

21/-  Molloy  (J.  F.),  Court  Life  Below 
Stairs,  vols.  3 and  4. 

6/-  Morris  (Lewis),  Songs  Unsung. 

21/-  Oliphant  (Laurence),  Altiora 
Pets,  2 vols. 

21/-  Phillips-Wolley  (C.),  Savage 
Stanetta. 

63/-  Poe  (E.  A.),  The  Raven,  illus- 
trated by  Gustave  Dore. 

12/6  Sala  (G.  A.),  Living  London. 

21/-  Sayce  (Rev.  A.  H.),  Introduction 
to  Science  of  Language,  2 vols. 

£22  10/-  Shakespere,  Edition  de  Luxe, 
15  vols. 

7/6ea.  Shakespere  in  12  vols,  Parchment 
Library. 

1/-  Sims  (Geo.  A.),  How  the  Poor 
Live. 

16/-  Smiles’  Life  of  Nasmyth. 

31/6  Stuart  (Villiers,  M.P.),  Egypt 
after  the  War. 

16/-  Temple  (Sir  A.),  Oriental 
Experience. 

21/-  Trollope  (Anthony),  Autobio- 
graphy of,  2 vols. 

14/-  Wallace  (D.  Mackenzie),  Egypt 
and  the  Egyptian  Question. 
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POPULAR  TWO  SHILLING  NOVELS. 


■■  ideler,  Max. 

Out  of  the  Hurly  Burly 
Elbow  Room. 

Random  Shots. 

An  Old  Fogey. 

Lkide,  Hamilton. 

Poet  and  Peer. 

Rita. 

u ins  worth,  Harrison. 

Cardinal  Pole. 

Constable  of  the  Tower. 
Leaguer  of  Lathom. 
Spanish  Match. 
Constable  de  Bourbon. 
Old  Court. 

Myddleton  Pomfret. 
Hilary  St.  Ives. 

Lord  Mayor  of  London. 
John  Law. 

Manchester  Rebels. 
Preston  Fight. 

The  Tower  of  London. 
Windsor  Castle. 

Rook  wood. 

The  Lancashire  Witches. 
Guy  Fawkes. 

St.  James’s. 

Old  St.  Paul’s. 

> Crichton. 

Mervyn  Clitheroe. 
Ovingdean  Grange. 

The  Miser’s  Daughter. 
The  Flitch  of  Bacon. 
Jack  Sheppard. 

The  Spendthrift. 

The  Star  Chamber. 

. Auriol. 

indersen,  Hans  C. 

'The  Improvisatore. 

msten,  Jane. 

Pride  and  Prejudice. 

' Sense  and  Sensibility. 
:Northanger  Abbey,  and 
Persuasion. 

'Mansfield  Park. 
lEmma. 


Betham-Edwards,  M. 
Felicia. 

Now  or  Never. 

The  Sylvestres. 

White  House  by  the  Sea. 
John  and  I. 

Lisabee’s  Love  Story. 
Wild  Flower  of  Ravens- 
worth. 

Besant,  Walter,  and 
James  Rice. 
Ready-Money  Mortiboy. 
With  Harp  and  Crown. 
This  Son  of  Vulcan. 

My  Little  Girl. 

By  Celia’s  Arbour. 

’ T was  in  T rafalgar  ’ s B ay . 
The  Case  of  Mr.  Lucraft. 
,,  Golden  Butterfly. 

,,  Monks  of  Thelema. 

,,  Seamy  Side. 

,,  Ten  Years’  Tenant. 
,,  Chaplain  of  the 
Fleet. 

Buchanan,  Robert. 

The  Shadow  of  the  Sword 
A Child  of  Nature. 

Burney,  Miss. 

Evelina. 

Cameron,  Mrs.  Lovett. 
Deceivers  Ever. 

Juliet’s  Guardian. 

Collins,  C.  Allston. 

The  Bar  Sinister. 

Collins,  Wilkie. 

Antonina. 

Basil. 

Hide  and  Seek. 

The  Dead  Secret. 

Queen  of  Hearts. 

My  Miscellanies. 

The  Woman  in  White. 
The  Moonstone. 

Man  and  Wife. 

Poor  Miss  Finch. 

Miss  or  Mrs  ? 

Armadale. 

After  Dark. 


Collins,  Wilkie  ( continued ) 
No  Name. 

The  New  Magdalen. 

,,  Frozen  Deep. 

,,  Law  and  the  Lady. 
,,  Two  Destinies. 

,,  Haunted  Hotel. 

,,  Fallen  Leaves. 

,,  Black  Robe. 
Jezebel’s  Daughter. 

Collins,  Mortimer. 

Sweet  Ann  Page. 

T ransmigration. 

From  Midnight  to  Mid- 
night. 

A Fight  with  Fortune. 

Collins,  Mortimer  and 
Francis. 

• 

Sweet  and  Twenty. 
Frances. 

Blacksmith  and  Scholar. 
The  Village  Comedy. 
You  Play  Me  False. 

Cook,  Dutton. 

Leo. 

Paul  Foster’s  Daughter. 

“ Caste,”  &c.,  Author  of. 

Colonel  Dacre. 

My  Son’s  Wife. 
Entanglements. 

Mr.  Arle. 

Bruna’s  Revenge. 

Pearl. 

Caste. 

Cooper,  J.  Fenimore. 

The  Sea  Lions. 

,,  Deerslayer. 

,,  Pathfinder. 

,,  Last  of  the  Mohicans 
,,  Pioneers. 

,,  Prairie. 

Mark’s  Reef. 

Craik,  Mrs.  G.  M. 
Riverston. 

Lost  and  Won. 
Winifred’s  Wooing. 
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Dickens,  Charles. 

Sketches  by  Boz. 
Nicholas  Nickleby. 
Oliver  Twist. 

Martin  Chuzzlewit. 
Dombey  and  Son. 

The  Pickwick  Papers. 
Barnaby  Rudge. 

Dumas,  Alexandre. 

The  Half-Brothers. 
Marguerite  de  Valois. 
The  Three  Musketeers. 
Twenty  Years  After. 
Chicot  the  Jester. 

The  Forty-Five  Guards- 
men. 

Monte  Cristo. 

The  Vicomte  de  Brage- 
lonne,  Vol.  I. 

Ditto,  Vol.  II. 

The  Conspirators. 

The  Memoirs  of  a Phy- 
sician. 

The  Queen’s  Necklace. 
Taking  the  Bastile. 

The  Countess  De  Charny. 
The  Regent’s  Daughter. 
Count  of  Monte-Christo. 

Edgeworth,  Miss. 

Helen. 

Edwards,  Amelia  B. 

In  the  Days  of  my 
Youth. 

Miss  Carew. 

Debenham’s  Vow. 
Monsieur  Maurice. 

The  Ladder  of  Life. 

Half  a Million  of  Money. 

Edwardes,  Mrs.  Annie. 

A Point  of  Honour. 
Archie  Lovell. 

Fielding. 

Tom  Jones. 

Joseph  Andrews. 

Amelia. 

Fitzgerald,  Percy. 

Bella  Donna. 

Never  Forgotten. 

The  Second  Mrs.  Tillot- 
son. 


Fitzgerald,  Percy 

( continued ). 

Polly. 

Seventy-five  Brook  Street 

Gibbon,  Charles. 

Robin  Gray. 

For  Lack  of  Gold. 

What  will  the  World 
Say  ? 

In  Honour  Bound. 

The  Dead  Heart. 

In  Love  and  War. 

For  the  King. 

Queen  of  the  Meadow. 

In  Pastures  Green. 

Holmes,  Oliver  Wendell. 

Elsie  Venner. 

Guardian  Angel. 

Grant,  James. 

Romance  of  War. 

The  Aide-de-Camp. 

The  Scottish  Cavaliers. 
Bothwell. 

Jane  Seton. 

Philip  Rollo. 

Legends  of  the  Black 
Watch. 

Mary  of  Lorraine. 

Oliver  Ellis. 

Lucy  Arden. 

Frank  Hilton  : The 

Queen’s  Own  at  Aden. 
The  Yellow  Frigate. 
Harry  Ogilvie. 

Arthur  Blane. 

Laura  Everingham : A 

Story  of  the  Crimean 
War. 

Captain  of  the  Guard. 
Letty  Hyde’s  Lovers. 
Cavaliers ' of  Fortune. 
Second  to  None. 

The  Constable  of  France. 
Phantom  Regiment. 
King’s  Own  Borderers. 
The  White  Cockade : 
Falkirk  and  Culloden. 
Dick  Rodney. 

First  Love  andLast  Love. 


Grant,  James  ( continued ). 

The  Girl  he  Married. 

Lady  Wedderburn’q 
Wish. 

Jack  Manly : HisAdven-j 
tures  by  Sea  and  Land] 

Only  an  Ensign : Thq 
Retreat  from  Cabul. 

Adventures  of  Rob  Roy] 

Under  the  Red  Dragon} 
A Tale  of  the  Crimea; 

The  Queen’s  Cadet. 

Shall  I Win  Her  ? 

Secret  Despatch. 

Fairer  than  a Fairy:  A 
Tale  of  the  Indiarj 
Mutiny. 

One  of  the  Six  Hundred. 

Morley  Ashton. 

Did  She  Love  Him?  A 
Tale  of  the  Indiarl 
Mutiny. 

The  Ross-shire  Buffs. 

Six  Years  Ago:  Thd 

Franco-Prussian  War] 

Vere  of  Ours. 

The  Lord  Hermitage  : Aj 
Tale  of  the  Crimea. 

The  Royal  Regiment. 

Duke  of  Albany's  High- 
landers : India  and 

Afghanistan. 

The  Cameronians. 

The  Dead  Tryst. 

The  Scots  Brigade. 

Violet  Jermyn  ; or,  Ten- 
der and  True. 

Jack  Chaloner. 

“Guy  Livingstone,” 
Author  of. 

Guy  Livingstone. 

Barren  Honour. 

Maurice  Dering. 

Brakespeare. 

Anteros. 

Breaking  a Butterfly. 

Sans  Merci. 

Sword  and  Gown. 

Hagarene. 

Hall,  Mrs.  C. 

The  Whiteboy. 

Every-Day  Papers. 

_J 
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Hardy,  Thomas. 

Under  the  Greenwood 
Tree. 

Hawthorne,  Julian. 

Garth. 

Ellice  Quentin. 

Sebastian  Strome. 

Haliburton,  Judge 
(Sam  Slick). 

The  Clockmaker. 

The  Attache. 

Letter  Bag  of  the  “ Great 
Western.” 

The  Season  Ticket. 

Harte,  Bret. 

Complete  Tales. 

The  Heathen  Chinee. 
Wan  Lee,  the  Pagan, 
&c. 

Deadwood  Mystery,  and 
Mark  Twain’s  Night- 
mare. 

An  Heiress  of  Red  Dog. 
Gabriel  Conroy. 

The  Luck  of  Roaring 
Camp. 

Elip. 

Hatton,  Joseph. 

Bitter  Sweets. 

Not  in  Society. 

Tallants  of  Barton. 

In  the  Lap  of  Fortune. 
Valley  of  Poppies. 
Christopher  Kenrick. 

The  Queen  of  Bohemia. 
Clytie. 

Cruel  London. 
Hawthorne,  Nathaniel. 

Blithedale  Romance. 
Helps,  Sir  Arthur. 

Ivan  de  Biron. 

Hood,  Tom. 

A Golden  Heart. 

Hook,  Theodore. 
Peregrine  Bunce. 

Cousin  Geoffrey. 

The  Parson’s  Daughter. 
All  in  the  Wrong. 


Hook,  Theodore  (continued). 
Widow  and  the  Marquess 
Gurney  Married. 
Maxwell. 

Man  of  many  Friends. 
Passion  and  Principle. 
Merton. 

Gervase  Skinner. 

Cousin  William. 

Fathers  and  Sons. 

Jack  Brag. 

Hugo,  Victor. 

JeanValjean  (Les  Miser- 
ables). 

Cosette  and  Marius  (Les 
Miserables). 

Fantine(Les  Miserables). 
By  the  King’s  Command. 
The  Hunchback  of  Notre 
Dame. 

Ingelow,  Jean. 

Fated  to  be  Free. 

James,  G.  P.  R. 

The  Brigand. 

Morley  Ernstein. 
Darnley. 

Richelieu. 

The  Gipsy. 

Arabella  Stuart. 

The  Woodman. 
Agincourt. 

Russell. 

The  King’s  Highway. 
Castle  of  Ehrenstein. 
The  Stepmother. 

Forest  Days. 

The  Huguenot. 

The  Man  at  Arms. 

Whim  and  its  Conse- 
quences. 

Henry  Masterton. 

The  Convict. 

Mary  of  Burgundy. 
Attila. 

Margaret  Graham. 
Gowrie. 

Delaware. 

Henry  of  Guise. 

Dark  Scenes  of  History. 
The  Robber. 

One  in  a Thousand. 

The  Smuggler. 


James,  G.  P.  R.  (continued). 

De  L’Orme. 

Heidelberg. 

Charles  Tyrrell. 

The  False  Heir. 
Castleneau. 

Sir  Theodore  Broughton. 
The  Forgery. 

Gentleman  of  the  Old 
School. 

Jacquerie. 

Philip  Augustus. 

The  Black  Eagle. 

Rose  D’Albret. 

The  Old  Dominion. 
Leonora  D’Orco. 

John  Marston  Hall. 
Beauchamp. 

Arrah  Neil. 

My  Aunt  Pontypool. 
Bernard  Marsh. 

James,  Henry. 

Confidence. 

James,  Henry,  Junr. 

The  American. 

Jerrold,  Douglas. 

The  Brownrigg  Papers. 
Kavanagh,  Julia. 
Madeline. 

Kingston,  W.  H.  G. 

Roger  Kyffin’s  Ward. 
Kingsley,  Henry. 

Old  Margaret.  * 

The  Harveys. 

Oakshott  Castle. 

Number  Seventeen. 
Geoffry  Hamlyn. 
Ravenshoe. 

Hillyars  and  Burtons. 
Silcote  of  Silcotes. 
Leighton  Court. 

Austin  Elliot. 

Reginald  Hetherege. 

Lee,  Holme. 

Hawksview. 

Gilbert  Massenger. 
Thorney  Hall. 

Le  Fanu,  J.  Sheridan. 
Checkmate. 

All  in  the  Dark. 

Guy  Deverell. 

House  by  Churchyard. 
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Le  Fanu,  J.  Sheridan. 

(continued). 

Tenants  of  Malory. 
Uncle  Silas. 

Willing  to  Die. 

Wilder’s  Hand. 

Torlogh  O’Brien. 

Lever,  Charles. 

Jack  Hinton. 

Harry  Lorrequer. 

The  O’Donoghue. 

The  Fortunes  of  Glen- 
core. 

One  of  Them. 

Sir  Jasper  Carew. 

A Day’s  Ride:  a Life’s 
Romance. 

Maurice  Tiernay. 
Barrington. 

Luttrell  of  Arran. 

Rent  in  a Cloud. 

Sir  Brook  Fossbrooke. 
The  Bramleighs. 

Tony  Butler. 

That  Boy  of  Norcott’s. 
Lord  Kilgobbin. 
Cornelius  O’Dowd. 

Nuts  and  Nutcrackers. 
Tales  of  the  Trains. 

Paul  Goslett’s  Con- 
fessions. 

•Charles  O’Malley. 

The  Daltons. 

Knight  of  Gwynne. 

Dodd  Family  Abroad. 
Tom  Burke. 

Davenport  Dunn. 

Roland  Cashel. 

Martins  of  Cromartin. 
Arthur  O’Leary. 

Con  Cregan. 

Horace  Templeton. 

Lemon,  Mark. 

Leyton  Hall. 

Lover,  Samuel. 

He  would  be  a Gentle- 
man. 

Irish  Stories  and 
Legends. 

Rory  O' More. 

Plandy  Andy. 

Linton,  E.  Lynn. 

Patricia  Kemball. 


Linton,  E.  Lynn  ( continued ). 
The  Atonement  of  Learn 
Dundas. 

The  World  Well  Lost. 
Under  which  Lord  ? 
With  a Silken  Thread. 
The  Rebel  of  the  Family. 
My  Love ! 

Lizzie  Lorton. 

The  Mad  Willoughbys. 

Lytton,  Lord. 

Pelham. 

Paul  Clifford. 

Eugene  Aram. 

Last  Days  of  Pompeii. 
Rienzi. 

Leila,  and  Pilgrims  of 
the  Rhine. 

Last  of  the  Barons. 
Ernest  Maltravers. 

Alice ; or,  The  Mysteries. 
Night  and  Morning. 
Godolphin. 

The  Disowned. 

Devereux. 

The  Caxtons. 

My  Novel,  2 vols. 
Lucretia. 

Harold. 

Zanoni. 

What  will  he  do  with  it  ? 
2 vols. 

A Strange  Story. 
Pausanias. 

The  Coming  Race. 
Kenelm  Chillingly. 

The  Parisians,  2 vols. 
Falkland,  and  Zicci. 

McCarthy,  Justin. 

Dear  Lady  Disdain. 

The  Waterdale  Neigh- 
bours. 

My  Enemy’s  Daughter. 

A Fair  Saxon. 

Linley  Rochford. 

Miss  Misanthrope. 

Donna  Quixote. 

Macdonald,  George. 

Paul  Faber,  Surgeon. 
Thomas  Wingfold,  Cu- 
rate. 

Macquoid,  Catharine. 

A Bad  Beginning. 


Macquoid,  Catharine 
(continued). 

Wild  as  a Hawk. 
Forgotten  by  the  World. 
The  Evil  Eye. 

Lost  Rose. 

Marryat,  Captain. 

Peter  Simple. 

The  King’s  Own. 

Frank  Mildmay. 
Midshipman  Easy. 

Jacob  Faithful. 

The  Dog  Fiend. 

Percival  Keene. 

Japhet  in  Search  of  a 
Father. 

Rattlin  the  Reefer. 
Newton  Forster. 

The  Poacher. 

Pacha  of  Many  Tales. 
Valerie. 

The  Phantom  Ship. 
Monsieur  Violet. 

Olla  Podrida. 

The  Pirate  and  Three 
Cutters. 

Poor  Jack. 

Marryat,  Florence. 

Open  ! Sesame  ! 

A Harvest  of  Wild  Oats. 
A Little  Stepson. 
Fighting  the  Air. 

Written  in  Fire. 

Nelly  Brooke. 

For  Ever  and  Ever. 
Petronel. 

Mad  Dumaresq. 

No  Intentions. 

Love’s  Conflict. 

Woman  against  Woman. 
Gerald  Estcourt. 

Too  Good  for  Him. 
Veronique. 

Her  Lord  and  Master. 
Prey  of  the  Gods. 

The"  Girls  of  Feversham. 

Mallock,  W.  H. 

The  New  Republic. 

Mathers,  Helen. 

The  Story  of  a Sin. 

My  Lady  Greensleeves. 

“ Mdlle.  Mori,”  Author  of. 
On  the  Edge  of  the  Storm 
Denise. 
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Martineau,  Miss. 

The  Hour  and  the  Man. 
Money,  Col.  Edward. 

Woman’s  Fortitude. 
Maxwell,  W.  H. 

Stories  of  Waterloo. 
Brinn  O’Linn;  or,  Luck 
is  Everything. 

Captain  Blake. 

The  Bivouac. 

Hector  O’Halloran. 
Captain  O’Sullivan. 
Flood  and  Field. 

Wild  Sports  in  the  West. 

Meredith,  George. 

Tragic  Comedians. 
Norton,  Hon.  Mrs. 

Nick  of  the  Woods;  or, 
The  Fighting  Quaker. 
Stuart  of  Dunleath. 

Author  of  “ No  Appeal.” 
Recommended  to  Mercy. 
Love  Stories  of  English 
Watering  Places. 
Saved  by  a Woman. 

Oliphant,  Mrs. 

May. 

For  Love  and  Life. 

Last  of  the  Mortimers. 
Squire  Arden. 

At  his  Gates. 

Ombra. 

Madonna  Mary. 

Days  of  my  Life. 

Harry  Muir. 

Heart  and  Cross. 
Magdalene  Hepburn. 
House  on  the  Moor. 
Lilliesleaf. 

Lucy  Crofton. 
Whiteladies. 

Ouida. 

Held  in  Bondage. 
Strathmore. 

Chandos. 

Under  Two  Flags. 

Idalia. 

Cecil  Castlemaine. 
Tricotrin. 

Puck. 

Folle  Farine. 

A Dog  of  Flanders. 


Ouida  ( continued ). 

Pascarel. 

Two  LittleWooden  Shoes 
Signa. 

In  a Winter  City. 
Ariadne. 

Friendship. 

Moths. 

Pipistrello. 

A Village  Commune. 

Payn,  James. 

Lost  Sir  Massingberd. 

A Perfect  Treasure. 
Bentinck’s  Tutor. 
Murphy’s  Master. 

A County  Family. 

At  Her  Mercy. 

A Woman’s  Vengeance. 
Cecil’s  Tryst. 

The  Clyffards  of  Clyffe. 
The  Family  Scapegrace. 
The  Foster  Brothers. 
Found  Dead. 

The  Best  of  Husbands. 
Walter’s  Word. 

Halves. 

Fallen  Fortunes. 

What  He  Cost  Her. 
Gwendoline’s  Harvest. 
Humorous  Stories. 

Like  Father,  Like  Son. 

A Marine  Residence. 
Married  Beneath  Him. 
Mirk  Abbey. 

Not  Wooed  but  Won. 
Two  Hundred  Pounds 
Reward. 

Less  Black  than  We’re 
Painted. 

By  Proxy. 

Under  One  Roof. 

High  Spirits. 

Carlyon’s  Year. 

A Confidential  Agent. 
Some  Private  Views. 
From  Exile. 

Poe,  Edgar  A. 

The  Mystery  of  Marie 
Roget. 

Tales  of  Mystery,  &c. 
Porter,  Jane. 

Scottish  Chiefs. 

The  Pastor’s  Fireside. 
Thaddeus  of  Warsaw. 


Reade,  Charles. 

It  is  Never  Too  Late  to 
Mend. 

Hard  Cash. 

Peg  Woffington. 

Christie  Johnstone. 
Griffith  Gaunt. 

Put  Yourself  in  his  Place. 
Thej  Double  Marriage. 
Love  Me  Little,  Love  Me 
Long. 

Foul  Play. 

The  Cloister  and  the 
Hearth. 

The  Course  of  True  Love 
Autobiography  of  a Thief 
A Terrible  Temptation. 
The  Wandering  Heir. 

A Simpleton. 

A Woman-Hater. 
Readiana. 

Reid,  Capt.  Mayne. 
Quadroon. 

War  Trail. 

Scalp  Hifnters. 

Rifle  Rangers. 

Maroon. 

White  Chief. 

Wild  Huntress. 

White  Gauntlet. 
Half-Blood. 

Headless  Horseman. 

Lost  Lenore. 

Hunter’s  Feast. 

Wood  Rangers. 

Tiger  Hunter. 

Boy  Slaves. 

Cliff  Climbers. 

Giraffe  Hunters. 

Afloat  in  the  Forest. 
Ocean  Waifs. 

White  Squaw. 

Fatal  Cord. 

Guerilla  Chief. 

The  Mountain  Marriage. 

Riddell,  Mrs. 

Joy  after  Sorrow. 

Home,  Sweet  Home. 

The  Earl's  Promise. 
Mortomley's  Estate. 
Frank  Sinclair’s  Wife. 
The  Ruling  Passion. 

My  First  and  Last  Love 
Above  Suspicion. 
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Ridclell,  Mrs.  ( continued ). 
Her  Mother’s  Darling. 
George  Geith. 

Austin  Friars. 

Too  Much  Alone. 

The  Rich  Husband. 
Maxwell  Drewitt. 

Far  above  Rubies. 

A Life’s  Assize. 

World  in  the  Church. 
City  and  Suburb. 
Phemic  Keller. 

Race  for  Wealth. 

An  Uninhabited  House. 

Robinson,  F.  W. 

Christie’s  Faith. 

Carry’s  Confession. 
One-and-Twenty. 

Slaves  of  the  Ring. 
Under  the  Spell. 
Woman’s  Ransom. 
Mattie : A Stray. 

Owen  : A Waif. 

House  of  Elrfrore. 

Milly’s  Hero. 

Mr.  Stewart’s  Intentions. 
Wild  Flower. 
Woodleigh. 

Richardson. 

Clarissa  Harlowe. 
Pamela. 

Sir  Charles  Grandison. 
Sala,  G.  A. 

Gaslight  and  Daylight. 
Scott,  Michael. 

Tom  Cringle’s  Log. 

The  Cruise  of  the  Midge. 

Scott,  Sir  Walter. 
Ivanhoe. 

Waverley. 

Guy  Mannering. 

Old  Mortality. 

Heart  of  Midlothian. 
Rob  Roy. 

Bride  of  Lammermoor. 
Black  Dwarf, and  Legend 
of  Montrose. 
Kenilworth. 

Fortunes  of  Nigel. 
Peveril  of  the  Peak. 
Quentin  Durward. 

St.  Ronan’s  Well. 


Scott,  Sir  Walter 

(continued). 

Redgauntlet. 

Betrothed,  and  Highland 
Widow. 

Woodstock. 

Anne  of  Geierstein. 
Count  Robert  of  Paris. 

Sketchley,  Arthur. 

A Match  in  the  Dark. 

Smart,  Hawley. 

Broken  Bonds. 

Two  Kisses. 

False  Cards. 

Courtship. 

Bound  to  Win. 

Cecile. 

Race  for  a Wife. 

Play  or  Pay. 

Sunshine  and  Snow. 
Belles  and  Ringers. 
Social  Sinners. 

The  Great  Tontine. 

At  Fault. 

Smollett. 

Roderick  Random. 
Humphry  Clinker. 
Perigrine  Pickle. 

Sue,  Eugene. 

The  Wandering  Jew. 

The  Mysteries  of  Paris. 

Thomas,  Annie. 

False  Colours. 

The  Dower  House. 

The  Cross  of  Honour. 
Theo  Leigh. 

Denis  Donne. 

Called  to  Account. 

A Passion  in  Tatters. 

He  Cometh  Not,  She 
Said. 

No  Alternative. 

A Narrow  Escape. 
Blotted  Out. 

A Laggard  in  Love. 

High  Stakes. 

Best  for  Her. 

Walter  Goring. 

On  Guard. 

Thornbury,  Walter. 

Tales  for  the  Marines. 


(continued). 

Trollope,  Anthony. 
Doctor  Thorne. 
Macdermots  of  Bally- 
cloran. 

Rachel  Ray. 

The  Kellys  and  the 
O’Kellys. 

Tales  of  all  Countries. 
Castle  Richmond. 

The  Bertrams. 

Miss  Mackenzie. 

Belton  Estate. 

Lotta  Schmidt. 

An  Editor’s  Tales. 

Ralph  the  Heir. 

La  Vendee. 

Lady  Anna. 

Vicar  of  Bullhampton. 
Sir  Harry  Hotspur. 

Is  he  Popenjoy? 

An  Eye  for  an  Eye. 
Cousin  Henry. 

Dr.  Wortle’s  School. 
Harry  Heathcote. 

Orley  Farm. 

Can  you  Forgive  Her  ? 
Phineas  Finn. 

He  Knew  he  was  Right. 
Eustace  Diamonds. 
Phineas  Redux. 

The  Prime  Minister. 

The  Duke’s  Children. 
Golden  Lion  of  Granpere 
John  Caldigate. 

The  Way  We  Live  Now 
American  Senator. 

Trollope,  Eleanor  F. 

Aunt  Margaret. 

A Charming  Fellow. 
Veronica. 

Sacristan’s  Household. 
Trollope,  T.  A. 

Marietta. 

Beppo,  the  Conscript. 
Lindisfarne  Chase. 

Giulio  Malatesta. 

La  Beata. 

Diamond  Cut  Diamond. 
Trollope,  Mrs. 

One  Fault. 

The  Widow  Barnaby. 

,,  Widow  Married. 

„ Ward. 


9 1,  GRACECHURCH  STREET,  LONDON. 


CATALOGUE  OF  STANDARD  BOOKS  SOLD  BY  W.  B.  WHITTINCHAM  & CO.  23 


TWO  SHILLING  NOVELS  (continued). 


Turg-enieff,  Ivan. 

Virgin  Soil. 

Smoke. 

Fathers  and  Sons. 

Dritimi  Roudine. 

: Twain,  Mark. 

The  Innocents  Abroad. 

American  Drolleries. 

Funny  Stories;  with 
Holmes’  Humorous 
Poems. 

The  Mississippi  Pilot ; 
with  Bret  Harte’s 
“Two  Men  of  Sandy 
Bar.” 

Tow  Sawyer. 

An  Idle  Excursion. 

A Pleasure  Trip  on  the 
Continent  of  Furope. 

■Verne,  Joles. 

Adventures  of  Captain 
Hatteras. 

TwentyThousand  Leagues 
under  the  Sea. 

Five  Weeks  in  a Balloon, 
and  A Journey  to  the 
Centre  of  the  Earth. 

.Ward,  Artemus. 

His  Book,  and  Travels 
among  the  Mormons. 

Letters  to  Punch,  and 
Mark  Twain’s  Practi- 
cal Jokes. 

iWetherell,  Miss. 

The  Old  Helmet. 

Melbourne  House. 


Wetherell,  Miss  ( continued ). 

Ellen  Montgomery’s 
Bookshelf. 

The  Two  School  Girls. 
Wide,  Wide  World. 
Queechy. 

Whyte-Melville. 

Tilbury  Nogo. 

Uncle  John. 

The  White  Rose. 

Cerise. 

Brookes  of  Bridlemere. 
“ Bones  and  I.” 

“M.  or  N.” 

Contraband. 

Market  Harborough. 
Sarchedon. 

Satanella. 

Katerfelto. 

Sister  Louise. 

Rosine. 

Roy’s  Wife. 

Black,  but  Comely. 
Riding  Recollections. 
Songs  and  Verses. 

The  True  Cross. 

“ Whitefriars,”  Author  of. 
Whitefriars, 

Caesar  Borgia. 

Owen  Tudor. 

The  Maid  of  Orleans. 
Westminster  Abbey. 
Madeleine  Graham. 
Armourer’s  Daughter. 
Winthrop,  Sophie. 

Madge  Dunraven. 

Miss  Robert’s  Fortune. 


Wood,  Lady. 

Sabina. 

Wat  Badwood. 

O.  V.  H. 

Wraxall,  Sir  E. 

The  Backwoodsman. 

Yates,  Edmund. 

Running  the  Gauntlet. 
Kissing  the  Rod. 

Rock  Ahead. 

Black  Sheep. 

A Righted  Wrong. 

The  Yellow  Flag, 

The  Impending  Sword. 
A Waiting  Race. 

Broken  to  Harness. 

Two  by  Tricks. 

A Silent  Witness. 

Dr.  Wainwright's  Pa- 
tients. 

Wrecked  in  Port. 

The  Business  of  Pleasure. 
Castaway. 

The  Forlorn  Hope. 

Land  at  Last. 

Belial.-— A Popular  Au- 
thor. 

Anonymous. 

Paul  Ferrol. 

Why  Paul  Ferrell  Killed 
his  Wife. 

Tales  of  the  Slave  Squad- 
ron. 

Jack  Ashore. 


W.  B.  WHITTINGHAM  & 00., 
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WOMAN  S FORTITUDE  : A Tale  of  the  Indian  Mutiny.  By 

Lieut.-Col.  Edward  Money.  Fancy  boards,  price  2s.  Cloth,  3s.  6d. 

“ Written  with  much  spirit." — Scotsman. 

WON  BY  WAITING  : A Story  of  Home  Life  in  France  and  England. 
By  Edna  Lyall.  With  Frontispiece  by  Frank  Murray.  Crown  8vo.,  cloth 
elegant,  gilt  edges,  price  5s. ; plain,  4s.  6d. 

“ The  story  soon  deepens  into  real  interest.” — Daily  News. 

JEMIMA;  A Story  of  English  Family  Life.  By  Adelaide.  With 
Frontispiece.  Crown  8vo.,  cloth  elegant,  bevelled  boards,  gilt  edges,  price  ss. ; 
plain,  3s.  6d.  > 

“ A very  natural  and  charming  story.” — Academy. 

POEMS.  Domestic  and  Miscellaneous.  By  James  Giles.  Cloth 

elegant,  5s. 

“ Very  pretty  poems,  full  of  a dainty  and  airy  melody.  It  is  beautifully  got  up.”— Review. 

THIRD  EDITION. 

THE  ART  OF  TEA  BLENDING,  A Handbook  for  the  Tea 
Trade ; a Guide  to  Tea  Merchants,  Brokers,  Dealers,  and  Consumers,  in  the  Secret 
of  Successful  Tea  Mixing.  Crown  8vo.,  cloth,  3s.  Gd. 

“We  cordially  recommend  ‘The  Art  of  Tea  Blending’  to  our  readers  as  giving 
useful  instruction  and  guidance.” — The  Grocers’  Journal. 

FOURTH  EDITION. 

THE  CULTIVATION  AND  MANUFACTURE  OF  TEA.  By 

Lieut.-Col.  Edward  Money.  Corrected  and  enlarged.  ‘Price  10s.  6d. 

“ The  standard  work  on  the  subject.” — Indian  Agriculturist. 

THE  TEA  CYCLOPEDIA.  A Compilation,  by  the  Editor  of  the 

Indian  Tea  Gazette,  of  Information  on  Tea,  Tea  Science  and  Cultivation,  Soils  and 
Manures,  Statistics,  &c.,  with  Coloured  Plates  on  Blights.  350  pages.  Price  28s. 

SEATS  AND  SADDLES,  Bits  and  Bitting,  Draught  and  Harness, 

and  the  Prevention  and  Cure  of  Restiveness  in  Horses.  By  Major  Francis 
Dwyer.  New  and  Enlarged  Edition,  crown  8vo.,  cloth  elegant,  price  7s.  6d. 

“ We  assure  our  readers  that  the  whole  contents  of  the  book  are  well  worth  perusal.” — 
Bell's  Life. 

PERTHSHIRE  IN  BYGONE  DAYS:  One  Hundred  Biographical 

Essays.  By  P.  R.  Drummond,  F.S.A.  Large  crown  8vo.,  cloth  elegant,  bevelled 
boards,  price  14s. 

“ Simply  full  of  the  raciest  material.” — Nonconformist. 

HISTORICAL  SKETCHES  OF  SAVAGE  LIFE  IN  POLY- 
NESIA, with  Illustrative  Clan  Songs.  By  Rev.  W.  W.  Gill,  B.A.  Demy8vo., 
cloth,  price  7s.  6d. 

VOCABULARY  OF  THE  ENGLISH-M ALAY  LANGUAGES, 

with  Notes.  English-Malay  Vocal  Dialogues.  By  Frank  A.  Swettenham.  Crown 
8vo.  Two  vols.,  10s.  each. 

SERMONIC  FANCY  WORK  on  the  Figures  of  our  First  Acquaint- 
ances in  Literature.  By  John  Paul  Ritchie.  Crown  8vo.,  cloth  elegant  (Second 
Edition,  Third  Thousand),  price  2s. 

“ Pungent,  amusing,  and  replete  with  clever  satire.” — Literary  Churchman. 

THE  LIVING  EPISTLE;  or,  The  Influence  of  Christian  Character. 

Limp  cloth,  plain,  is. ; cloth  gilt,  gilt  or  red  edges,  is.  6d. 

“ A really  ingenious  and  beautiful  exposition.” — Freeman. 

WHITTINGHAM’S  SKELETON  TELEGRAPH  CODE.  A 

Secret  expansive  Code  for  ordinary  Business  Purposes — with  Code  Words  repre-  \ 
senting  Pounds  Sterling,  Numbers,  every  Date  in  the  Year,  Weights,  &c.,  in 
addition  to  Words  and  Spaces  available  for  4,500  special  messages — all  Code 
Words  revised  under  the  latest  International  Regulations.  Price  7s.  6d. 

“ Appears  to  us  to  answer  admirably  the  purpose  for  which  composed.” — Standard. 

j THE  PEOPLE’S  POLITICAL  ALMANACK.  A Sheet  Calendar.  | 

Edited  by  John  Noble,  id.,  with  beads  6d. 

INDIAN  versus  CHINESE  TEAS.  By  Lieut.-Col.  E.  Money.  6d. 
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